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Scottish Women’s Rural Institutes 


The aims and objects of the Scottish Women’s Rural Institutes 
are as vital today as they were when the first W.R.I. was formed 
at Longniddry, East Lothian, in June, 1917:— 

To provide social, educational and recreational opportunities 
for those who live and work in the country or are interested in 
country life. 

To study domestic science and home economics and improve 
the amenities of the home. 

To encourage the production of home-grown foods and use 
them to the best advantage. 

To encourage home and local industries, both individual and 
co-operative, and uphold high standards of craftsmanship. 

To consider family welfare and citizenship and any matters 
which affect the home and the community. 

To help to preserve the beauties and traditions of rural 
Scotland. 

To work for peace and international understanding and good- 
will. 

Today in Scotland there are more than 1,200 Institutes with a 
membership of some 58,000. In addition to taking part in the 
activities of the Handicrafts and Housewives Guilds, which were 
formed to raise the standard of modern design and craftsmanship 
by first-class instruction while at the same time upholding the best 
traditions of the past, members regularly exhibit and act as judges 
in the Handcrafts Section of the Royal Highland Show. As well 
as holding their own shows and rallies, Federations frequently 
provide an exhibition of work at local agricultural shows and 
members compete in the baking and handcraft sections. At these 
shows too, S.W.R.I. members are asked to judge. 

But members do not occupy themselves solely with homecraft ; 
great interest is taken in education, music, drama and the arts. 
By their constituent membership of the Associated Country 
Women of the World, visitors from overseas, penfriendships, and 
Institute links, the S.W.R.I. play their part in fostering good 
relations at home and overseas. The S.W.R.I. are represented on 
the Councils of many public bodies and their views and advice are 
sought on many important and urgent problems. 

From a small beginning in Canada in 1897, the Women’s 
Institute Movement has spread throughout many lands, and the 
benefits it has brought to the rural districts have proved of in- 
calculable value, not only to countrywomen, but to the community 
at large. 

The future of the S.W.R.I. is in no doubt and the members look 
forward to contributing as in the past to the wellbeing and happi- 
ness of countrywomen everywhere. 
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Exact Conversion Tables 


Weights Liquids 
loz, = 28.35 g. ft pint = 142 ml. 
20z. = 456.7 g. 4 pint = 284 ml. 
4 oz. = 113.4 g. l pint = 568 ml. 
8 oz. = 226.8 g. 0.88 pint = # litre 
12 oz. = 340.2 g. 1.76 pints = 1 litre 
16 oz. = 453.6 g. 1 gallon = 4.546 litres 
2.2 lb. = 1 kilogram 
Temperature 
Fahrenheit Celsius 
32°F = 0°C 
212°F. = 100°C. 
225 °F. a 107°C. 
250°F. cs 1 Nag Oe 
275 °F. a 135°C. 
300 °F. = 149°C. 
325 °F. = 163°C. 
350°F. as 177°C. 
375 °F. = 190°C; 
400 °F. = 204°C. 
425 °F. = 218°C. 
450°F. = 232°C, 


Preface 


To mark the S.W.R.I. Golden Jubilee, the Housewives Com- 
mittee were invited to produce a special edition of the Cookery 
Book. This they have done with pleasure and the honour of 
writing the foreword falls to me as Convener. 


It is interesting to look back briefly at the history of the 
cookery book. In her preface to the first edition of this book, 
published in 1925, the late Dr. Baxter wrote:— 


“ All Institute members were invited to send in recipes, and 
the book as finished consists of these recipes. It will thus be 
seen that the Institute members made the book. 


“An S.W.R.I. Cookery Book should certainly have our old 
Scots recipes in it; the inclusion of the old does not mean the 
exclusion of the new.” 


This original edition showed the name and Institute of the 
member supplying the recipe. The success of the book was 
immediate and although 10,000 copies were printed, these were 
sold out by 1928, when a further 10,000 copies were printed to form 
the second edition. Three years later these were all sold too anda 
further 12,000 copies formed the third edition. These only lasted 
until 1934, when it was necessary to publish yet another edition. 
During all these years, Dr. Baxter was in charge of the various 
editions and all the work of collecting and editing the recipes was 
hers. 

A special edition of the cookery book, the fifth, was brought out 
for the Empire Exhibition in 1938. For this, the preface was 
written by Lady Elgin, Chairman of the Women’s Committee of 
the Empire Exhibition, and Convener of the S.W.R.I. Housewives 
Committee. It was sold in the Scottish Farm Kitchen, run by 
S.W.R.I. members, which formed part of the Exhibition. 
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The next edition came out in 1946. Mrs. Marjorie Mercer, who 
was then Convener, wrote in the foreword :— 


“ This edition would in ordinary course have been published 
some time ago, but the war with its paper shortage and difficulties 
of printing has delayed its appearance until now.” 


The recipes used dried eggs and milk, and all the substitutes 
that were then so familiar. 

In 1960, when the seventh edition came out, Mrs. Bessie 
Ferguson was Housewives Convener, and in her foreword said:— 


“The aim has been to concentrate on good basic recipes, 
to which the cook can add variations.”’ 


No two editions of this book are the same, as to every edition 
new recipes were added and alterations made as necessary. 

Now once again in 1967 the Housewives Committee have 
added new sections: one at the request of many younger members 
on joints of meat, and another, for which they are indebted to Miss 
Jean Butchart, Mrs. Mitchell and Mr. Wilson, on deep freezing, 
with the hope of keeping the S.W.R.I. Cookery Book, as always, 
forward looking. It is hoped that both these sections will prove 
helpful. 

I should like to take this opportunity to congratulate my 
predecessors on the success they achieved with the cookery book 
and to thank most sincerely the Housewives Committee for their 
assistance and all members for their helpful suggestions. 


SHEILA LUMSDEN, 
Convener, Housewives Committee, 1967. 


Since the 8th edition was published in 1967 the popularity 

of this cookery book has been increasing. The continuous 

demand required reprints in 1968, 1971 and 1974 and 
now a further reprint in 1975. 
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Mottoes 


“If you know a good thing, pass it on.” 
THE SELKIRK GRACE. 
Some hae meat and canna eat, 
And some wad eat that want it; 
But we hae meat, and we can eat, 
And sae the Lord be thanket. 
“If people could only concentrate on their work as whole-heartedly as 
they concentrate on their worries, success would be assured.” 
Life’s but a day to each one given 
From earth to scale the heights of heaven ; 
Who fill it full with love’s bright light 
Need fear no gathering gloom of night. 
“To say ‘ I’m sorry’ when I see a neighbour staggering under a heavy 
burden is all very well. To take hold and help is the better way—the 
S.W.R.I. way.” 
They talk about a woman’s sphere 
As though it had a limit ; 
There’s not a place in earth or heaven, 
There’s not a task to mankind given, 
There’s not a blessing or a woe, 
There’s not a whispered ‘ yes’ or ‘ no, 
There’s not a life, or death or birth, 
That has a feather’s weight of worth, 
But has a woman in it. 
There are better ways of doing things, 
If people did but know ; 
And so ’tis little helps we need 
As through the world we go. 
If you’ve a tip that brings success, 
Why, tell your sisters so— 
Don’t hesitate to make it known, 
’Tis what they want to know. 


Do the work that’s nearest, 
Though it’s dull at whiles, 
Helping, when you meet them, 
Lame dogs over stiles. 

We may live without poetry, music and art, 

We may live without conscience, and live without heart, 

We may live without friends, and live without books, 

But civilised men cannot live without cooks. 

A good dinner sharpens wit and softens the heart. 
The destiny of nations depends on their diet. 
Diet cures more than the doctor. 

Eat to live, not live to eat. 
Economy is not how little one can spend, but how wisely one can 
spend it. 
Ladies who wish to keep their spouses 
Content and happy in their houses, 
Must learn that food to be a blessin 
Must not be ruined in the dressing. 
It’s very nice to be good looking, 
But that will not excuse bad cooking ; 
And men have got such funny natur’s, 
They’ll judge you by your beef and ’taters; 
So if you want to rule and lead them, 
You'll do it if you nicely feed them. 


General Foreword 


PLAN YOUR MEALS THE FOUR GROUP WAY 


Choose something from each of these four food groups every 
day. Remember that the cheaper energy foods such as potatoes and 
bread give more energy than meat; that green vegetables and 
salads are among the best protective foods; that milk is the best 
of the body builders and also a valuable protective food. 


Bi rh Energy Foods 
Milk Potatoes 
Cheese Bread 

Eggs Flour 

Meat Oatmeal 

Fish Rice, Sago 


Sugar, Honey 
Dried Fruits 
Cheese 
Butter 
Margarine 
Dripping 
Suet, Lard 
Bacon, Ham 


Protective Foods 
: B. 
Milk Potatoes 
Butter Carrots 
Margarine Fruit (fresh or 
Cheese canned, not 
Eggs dried) 
Herrings Green 
(fresh, can- Vegetables 
ned or salt) (fresh or can- 
Salmon ned, not 
(fresh or dried) 
canned) Salads 
Liver Tomatoes 
Wholemeal 
Bread 


Bread (brown) 


GENERAL NOTES ON METHODS OF 
COOKING 


The following notes may prove helpful to those who have not 
had very much experience in cooking :— 


Boiling is cooking by immersion in boiling or simmering liquid 
for a given period. 
Steaming is cooking in a covered vessel in the steam that rises 


from boiling water. This is a simple and economical method, 
and should be used instead of boiling whenever possible. 


Stewing is cooking in a small quantity of liquid in a tightly 
covered vessel. This method is very suitable for the cheaper 
cuts of meat, as the long slow cooking makes the fibres tender. 


Roasting, properly speaking, is cooking by radiant heat in 
front of a hot fire. This method is no longer practised, and the 
term Roast Meat really refers to Baked Meat. 


Pot Roasting.—Use a strong iron pot and heat the fat in it. 
Brown meat all over. Put on pot lid. Cook as for roast in 
oven, turning the meat in addition to basting. Additional time 
may be required for cooking. 


Baking is cooking in a hot oven. 
Braising is a combination of stewing and baking. 


Frying is cooking in hot fat. There are two kinds of frying :— 


(1) Shallow frying—frying with just enough fat to prevent 
the food from sticking to the pan, or to come half-way up the 
food to be cooked. 

(2) Deep frying—frying in sufficient fat to cover the food. 


The correct temperature for frying has been reached when a 
slight blue haze rises from the fat. 


Grilling or Broiling is cooking food on a gridiron over a clear 
fire, or in a pan under a gas or electric griller. 


Seasoning means addition of salt and pepper to taste. 


N.B.—Flour used is always plain flour unless self-raising is 
specifically mentioned. 
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SOME TERMS USED IN COOKERY 


To Blanch is to cover food with cold water and bring it to 
boiling point. The water should then be strained off. Blanch- 
ing is used to improve the colour of food or to remove over-strong 
flavour. 

To Break or Blend Flour is to mix it to a smooth consistency 
by the addition of cold liquid stirred in smoothly and gradually. 

To Parboil is to boil food until it is partly cooked, i.e. in boiling 
water for 5—10 minutes. 

To Scald Milk is to bring it nearly to boiling point. 

To Reduce is to boil quickly to thicken a liquid and to con- 
centrate its flavour. 

A Bouquet Garni is a small bunch of herbs, parsley, thyme, 
marjoram, etc., used for flavouring soups, sauces, stews, etc. 

Glaze is stock or gravy reduced by boiling to the consistency 
of jelly. 

Panada is a thick paste used to bind dry ingredients. The 
usual proportions are 1 oz. fat, 1 oz. flour, 1 gill liquid. 

Roux is a mixture of equal quantities of fat and flour fried 
together until fawn or brown. 


Seasoned Flour is flour mixed with salt and pepper in the 
proportion of 1 tablespoonfu! of flour, 4 teaspoonful of salt and 
a quarter of a teaspoonful of pepper. 


Sauté is to toss in fat, preferably butter. Put on a lid and 
steam, shaking occasionally, for 10—15 minutes. 


ACCOMPANIMENTS 
Fish :— 
Cod and Hake—Hard-boiled egg, parsley or oyster sauce. 
Halibut, turbot and brill—Lobster, shrimp, or curry sauce. 
Herrings—Mustard sauce. 
Soles—Melted butter or Dutch sauce. 


Whitebait and sprats—Cayenne pepper, pieces of cut lemon and 
thin slices of brown bread and butter. 


Whiting and platce—Melted butter and anchovy souce. 


Botled mackerel—When in season, gooseberry sauce, otherwise 
parsley sauce. 


Salmon—Green peas, cream sauce. 


Meat :— 


Sirloin of beef—Horse-radish sauce and Yorkshire pudding, or 
tomato sauce ; pickles. 


Hot Ox-tongue—Red currant jelly. 

Grilled steak—Pickled walnuts or oyster sauce. 
Tripe—Onion sauce. 

Roast mutton—Red currant jelly. 

Boiled mutton—Caper sauce. 

Roast shoulder of mutton—Onion sauce. 

Mutton cutlets—Tomato sauce. 

Sheep’s or calf’s head—Parsley sauce. 

Roast lamb—Mint sauce. 

Roast pork—Apple sauce and forcemeat balls. 


Roast veal—Tomato, mushroom, onion or cranberry sauce. 
Horse-radish and lemons are good. 


Roast Venison—Red currant jelly. 


Poultry, etc. :— 


Boiled turkey or fowl—Boiled ham or bacon, melted butter, 
celery or parsley sauce. 


Roast turkey or fowl—Cranberry, chestnut or bread sauce, fried 
sausages. 


Duck or Goose—Apple sauce, sage and onion stuffing. 
Wild duck—Orange sauce. 

Roast game—Bread sauce and fried bread-crumbs. 
Jugged Hare—Red currant jelly. 


OVEN HEATS 


It is best to use an oven thermometer, putting it at the centre 
of the middle shelf of the oven. 


OVEN SETTINGS 
Gas Electric and Solid 


Description Cooker Fuel Cookers 
Very Slow oH a rite .. $4 240°-260° 
Slow me oat a “be ... 1-2 290°-315° 
Moderate ... set aie m w. 34 335°-360° 
Moderately Hot ... ses is .. 5-6 380°-400° 
Hot F 7-8 420°-445° 


Very Hot ... a aft sa av 9-10 470°-490° 
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ROASTING TIMES 


Beef aS nt ... 15 minutes to the Ib. + 15 minutes 
Mutton and lamb .... 20 minutes to the lb. + 20 minutes 
Pork af ae ... 25 minutes to the lb. -++ 25 minutes 
Veal Ane se ... 25 minutes to the Ib. + 25 minutes 


BAKING TEMPERATURES 


Pastry—Shortcrust ... aa Pe ... 425° Mark 7 
Flaky and Rough Puff ee SAE ... 450° Mark 8 
Puff. i ar ak <e a ... 475° Mark 9 
Sponge, Swiss Roll ... ae sag ais ... 425° Mark 7 
Plain Cake Mixture ... ae 350° Mark 3 


Rich Cake Mixture, depending on size eth saditions 
300° Mark 1 to 350° Mark 3 


Giigerbreads mae ate oe 325° Mark 2 to 350° Mark 3 


HOUGH 


CSHIN) 

WHOLE RUMP 

PRODUCING T-GEEF OR 

CUSHION CF RUMP 

OX- TAIL 
Pope’S EYE __ SILVERSIDE 
WITH FILLET STEAK 

UNDERNEATH as ata i 
SIRLOIN 


CENGLISH ROAST) 


FLANK 


WING RIB 
ROAST 


SHOULDER 
STEAK 
BRISKET 


ee 


GULLET 
FORE HOUGH 


ORE KNAP__. NECK 


GIGOT 
SHANK END 


GIGOT 
CHUMP END 


DOUBLE LOIN CHOPS 


SINGLE LOIN CHOPS oe FLANK 


BREAST 
SHOULDER. 


SPAW OR 


4 ee FORE - SHANK 


LAMB 


yj, LATS 


aid auvds 
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KEEPING FOOD FRESH 


Approximate keeping times for food reaching the home 
in good condition 


Time and Temperature 


All food lives and breathes; time and temperature affect its 
condition. The colder food is kept, the more slowly it deteriorates. 


IN A FROZEN FOOD COMPARTMENT 


Constant low Modern refrigerators have “‘ star-marked ’’ frozen 
temperature § food compartments: 


(0°F-21°F) 

allows long * (21°F) means frozen foods can be stored for 
storage of 1 week. 

meat, fish, ** (10°F) means frozen foods can be stored for 
vegetables, 1 month. 

and *** (0°F) means frozen foods can be stored for 


confectionery. 3 months. 


In older refrigerators, they can be kept 3 days in 
the ice-making compartment. In a larder, about 
24 hours. 


IN A REFRIGERATOR 


Cool conditions Green Root 
(34°F-44°F) Meat Fish vegetables _ vegetables 
increase storage 3-4 days 1-2days 3-5days 2 weeks 
time of most Milk Eggs Butter 
foods. 2-3 days 10 days 2 weeks 
IN A LARDER 
Temperature Green Root 

. varies according Meat Fish vegetables vegetables 
to conditions. Overnight Eatsame 2days 1-2 weeks 
Food should be day 
stored a short Milk Eggs Butter 


time only. 1 day 1 week 1 week 
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HANDY MEASURES 


1 level teacupful of flour or other powder < oon 4 02, 
1 rounded tablespoonful of flour or other powder ... 1 oz. 
1 rounded dessertspoonful of flour or other powder ... } oz. 
1 rounded teaspoonful of flour or other powder wasp Obs 
1 teacupful sugar, rice, etc. ae ae ane son we ONOZ, 
1 level tablespoonful sugar, etc. = a nase AP ORs 
1 level dessertspoonful sugar, etc. aa At oe = OZ. 
1 level teaspoonful sugar, etc. ... us ae we $02. 
1 teacupful grated cheese ay sat be -- 3 OZ. 
1 teacupful bread-crumbs = so a bry ae -OF. 
1 tablespoonful treacle, syrup, or jam ... fe oth 2 Of: 
1 piece of fat the size of asmallegg... y seie’ AK 
1 piece of fat the size of a walnut sip set wes 02. 
1 piece of fat the size of a hazelnut _... ee wee $02. 
1 breakfastcupful liquid ... oa or x .-» 4% pint 
1 small teacupful liquid ... on ah SF ... $ pint 


CATERING FOR NUMBERS 
TEA 
14 oz. to 1 gallon gives 24 cups 
3 pints milk for 100 cups 
1} lb. sugar for 100 cups 


COFFEE 


Ground 12 oz. or instant. 20z. make 1 gallon 
4-6 pints milk for 1 gallon coffee \36-42 cups 


SANDWICHES 


28-30 slices from a 2 lb. loaf (machine sliced) yield 56-60 
sandwiches 
1 lb. butter for 100 slices 


FILLING 
8-10 eggs per 2 lb. loaf (56-60 sandwiches) 
3-1 Ib. tongue or ham for a 2 Ib. loaf (66-60 sandwiches) 
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PATTIES 
1} lb. puff pastry yield 75 


SAUSAGE ROLLS 
3 Ib. pastry and 4 Ib. sausage meat yield 100 


DESSERT CREAMS 
1 quart yields 10 servings 


FRUIT SALAD 
1 quart yields 6 servings 
16 quarts yield 100 servings 


ICE-CREAM 
1 quart yields 12 servings 
8 quarts yield 100 servings 


MERINGUES 
10 egg whites make 75 


CLARIFICATION OF DRIPPING, Etc. 


CLARIFIED DRIPPING 


Put the dripping into a saucepan with enough cold water to 
cover it. Bring gradually to the boil, removing any scum as it 
rises. Strain into a bowl and put aside to get cold. The fat will 
set on the top of the water. Take it off, scrape the bottom. 
Put the fat into a soucepan and heat it gently until all the water 
in it has evaporated. If water is left in the fat it will not keep. 


CLARIFIED FAT 


Method 1.—Cut the fat into small pieces. Put into a saucepan, 
cover with cold water and bring to the boil. Skim well. Boil 
until nearly all the water has evaporated. Reduce the heat and 
stir occasionally to prevent the fat from sticking. When the 
pieces look dried up and sink to the bottom of the melted fat, 
temove the pan from the fire. Cool slightly and strain through 
a fine strainer. : 


Method 2.—Cut fat in pieces and place in baking pan in a 
moderate oven till pieces are brown, then strain. 


To Clear Fat. A ge 
Heat and pour into a large bowl, then stir in } teaspoonful of 
bicarbonate of soda—it froths up. Then leave to cool. 
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Section I 
FOREWORD TO SOUP 


Who does not welcome a bowl of hot soup on a cold day? 
Some soups can be almost a meal in themselves. Others con- 
tribute very little nutritive value to our daily menu. The old 
theory that there is any nourishment in a bone stock has now 
been exploded ; therefore, the long boiling of bones, even to the 
jelly stage, is hardly justifiable if economy of fuel and time have 
to be considered. No one can deny, however, that the flavour 
of a bone stock is hard to beat, but let us remember that the 
nourishment of the soup lies in what is put into the stock, viz., 
vegetables, peas, beans, lentils, barley, oatmeal, diced meat, 
milk, and on a meatless day cheese added after the soup is dished 
improves the nutritive value and flavour. 


Let the soup pot, not the brock pail, be the receptacle for the 
coarser, more nourishing leaves of green vegetables, and for the 
water in which any vegetables have been boiled. 


Roughly chopped parsley should always be added immediately 
before dishing, and a fresh supply used each day. 


SOUPS 


“* Beautiful soup, so rich and green, 
Waiting in a hot tureen | 
Who for such dainties would not stoop ? 
Soup of the evening, beautiful soup | ”’ 


‘* A penny hained is a penny gained.” 
“Let plain living and high thinking go hand in hand.” 
‘‘ Now good digestion wait on appetite and health on both.” 
“Make a little go a long way.” 
“ Copy the kettle; though up to the neck in hot water it still continues 
to sing.” 


Stock is the liquid in which bones, vegetables, meat, or fish 
have been cooked for several hours to draw out the nourishment. 
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Soups may be divided into two chief classes—those made 
with meat or bone stock, and those without. For the first, 
fresh meat or bones, or the bones of cooked meat, may be used 
to form the stock ; excellent and economical stock may be made 
from the bones and trimmings of meat, poultry or fish. When 
making this, the meat or bones should be put into cold water, 
the bones being broken and the meat cut up so as to expose as 
much surface as possible to the action of the water. The usual 
allowance of water is one quart to each pound of meat. The 
stock should simmer gently for at least 3 hours with the lid on 
the pot or in pressure cooker for 1 hour; just before boiling 
point is reached, stock for clear soup should be well skimmed ; a 
little salt or cold water will help the scum to rise. Vegetables 
should not be added to stock unless it be for immediate use, as 
they go sour and spoil it. The water in which ham or salt beef has 
been boiled makes excellent lentil or pea soup, but it should be 
allowed to cool before it is used so that the fat may be removed. 

Good and nourishing soups can be made without meat stock ; 
a little dripping or vegetable stock, i.e., the water in which peas, 
beans, or cauliflower, etc., have been boiled, may be used to form 
the basis of these. 

The nutritive value of soups made with light stock may be 
raised by adding a little milk. 


HOUSEHOLD STOCK 


Any pieces of cooked or uncooked meat or bones, vegetable 
trimmings, 2 carrots, 2 onions, herbs, peppercorns, mace and 
seasonings. To every pound of meat and bones, add 1 quart of 
water. Simmer for 2 to 3 hours. 


FOUNDATION FOR ANY BROWN SOUP 


Into 3 quarts of cold water put a knap bone, broken up, 3 good- 
sized onions, skins left on, 3 or 4 large carrots, scraped, well 
washed and cut up each in several pieces, a few bits of Swede 
turnip, 2 or 3 parsnips, cut up and skins left on; some 
kitchen salt, a dozen black peppercorns and a dozen cloves. 
Put all on to boil for 4 or 5 hours, or until vegetables are soft, 
strain through a colander: allow to get quite cold before using, 
so that the grease may all come to the top of the basin, and be 
easily skimmed as required. 


ARTICHOKE SOUP 


+ Ib. artichokes, 1 pint milk, 1 teaspoon lemon juice, 1 large 
teaspoon cornflour, I pint water. 


Boil artichokes in water and lemon juice till soft ; sieve, add 
milk in which cornflour has been blended. Reboil and serve 
with some grated cheese and fried croutons of bread. 
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ASPARAGUS SOUP 


Make as for celery soup but asparagus should be cooked quickly 
for 4 hour. 


BEEF ESSENCE 
1 lb. rump steak. 


Shred steak, removing skin and fat. Put in jar, cover down and 
place jar in pan of hot water. Cook slowly 4 hours, stirring 
occasionally. Press through sieve. Give in teaspoonfuls. 


BEEF TEA (INVALID) 
1 lb. good lean beef, 1 pint cold water, 1 small teaspoonful salt, 


Remove all gristle and fat from the meat, and shred it finely. 
Place the shredded meat in a jar; add the water in which the salt 
has been dissolved; set aside for half-an-hour. Then cover the 
jar tightly, place it in a saucepan of water, and allow to simmer 
gently for an hour over a slow fire. Do not allow the water to 
boil. Strain through a coarse strainer, pressing the meat dry 
with a wooden spoon. The beef-tea should be served hot, with a 
finger of dry toast if patient is allowed it. 


CHEESE AND POTATO SOUP 


2 lbs. potatoes, 1 oz. dripping, 2 to 3 sticks celery or some leek, 
small onion, quart water or stock made from _ bones, 
4 pint milk, seasoning, 2 tablespoons chopped parsley, 2 
tablespoons grated cheese. 

Wash and slice vegetables and toss in dripping. Add stock, also 
pepper and salt. Bring to boil and simmer for 14 hours. Sieve and 
return to saucepan. Add milk (heated), boil up and serve sprinkled 
with parsley and cheese. 


CHESTNUT AND POTATO SOUP 


1 lb. chestnuts, 1 large onion, 1 small head celery, 1 tomato, 
2 oz. salt butter, 2 quarts boiling water, 2 lb. potatoes, tea- 
cupful hot milk, pepper, salt, small dessertspoonful mixed 
herbs, 1 lump sugar. 

Wash chestnuts thoroughly, cut off small piece of skin from 
end of each, boil from } to ? hour till soft ; skin chestnuts when 
warm, carefully removing under skin, chop up. Take 2 quarts 
boiling water, add butter, chopped onion, celery, flavouring and 
minced chestnuts and chopped potatoes. Bring to boil and allow 
to simmer for 2 hours. Pass the soup through colander, put 
back into pan, and stir carefully, adding about 1 teacupful of hot 
milk. Bring to boil and serve. 
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COCKY LEEKY SOUP 


1 boiling fowl, 6 leeks, 2 ozs. rice, salt, 2 tablespoons grated 
carrot, 1 tablespoon parsiey. 


Simmer the fowl in 3 quarts of water about 14 hours. Add salt 
and skim well. Add leeks, cut up into pieces an inch long, carrot 
and rice and simmer a further 4 hour. Season to taste, and add 
parsley finely chopped before dishing. 


CREAM OF CAULIFLOWER 


1 medium sized cauliflower, 1 oz. butter or margarine, pepper 
and salt, 1 pint white stock, 4 oz. cornflour, 1 gill milk, 1 egg 
yolk, 1 tablespoonful cream. 


Melt the butter in a saucepan, divide the washed cauliflower 
into sprigs, and toss in the melted fat. Add the boiling stock and 
seasonings. Cover pan and cook cauliflower until tender. Re- 
serving a few small sprigs as garnish, sieve remainder of soup. 
Add cornflour broken down with milk to the sieved soup and 
boil for 4 or 5 minutes stirring all the time. Allow to cool. Strain 
in yolk and cream and cook until yolk thickens soup. Add garnish 
of sprigs to soup and serve. 


CREAM OF CELERY SOUP 


2 or 3 heads celery, 2 cups medium white sauce, sliced onion, 
4 teaspoon salt. 


Cut tops and stalks of celery into small pieces, put in pan, add 
salt, onion and 5 cups of cold water. Bring to boiling point, re- 
duce heat and cook slowly till celery is tender, add white sauce 
and mix well before serving. 


White Sauce. 


Made with the following: 1 cup milk, 1 oz. margarine, 1 oz. 
flour. 


CREAM OF CHICKEN SOUP 


1 oz. butter, 1 oz. flour, 1 quart chicken stock, 4 ozs. cooked 
chicken, }{ gill cream, pepper and salt. 


Melt the butter in saucepan, add flour and cook without 
browning ; add the stock gradually, add seasoning to taste and 
boil for a few minutes. Mince or chop the chicken very finely, 
add to the prepared soup and bring up to boiling point, then add 
the cream. Serve at once. 


17 
CREAM OF VEGETABLE SOUP 


Broad beans, carrots, celeriac, Jerusalem artichokes, spinach, 
turnips, swedes, parsnips, vegetable marrow, can all be 
used to make soup in the following way. 

Cook the vegetables with a small onion till soft. Sieve, mix 
equal quantities of sieved vegetable and milk. Heat till nearly 
boiling point—thicken with blended flour or cornflour or yolk of 
egg. Season, add some chopped parsley before serving. If this is 
too thick, add more milk. 


N.B.—The soup must not boil after the egg has been added 
or it will curdle. 


CREAM OF TOMATO SOUP 


1 lb. tomatoes, 1 onion, 1 carrot, 1 stick celery, a little fat bacon or 
rinds, pepper and salt, bunch of herbs, 1 oz. flour or } oz. 
cornflour, } pint milk, 1} pints stock or water, pinch of sugar, 
chopped parsley or water cress. 

Melt bacon to extract fat, then fry sliced tomatoes and pre- 
pared vegetables; sauté these for 10 minutes. Add liquid, 
seasoning and herbs, bring to the boil and simmer for 1 hour. 
Rub through a sieve then add flour or cornflour mixed in milk. 
Bring to boil, stirring well and boil for 3 minutes. Re-season and 
add parsley. 


To make creamier add a little cream at the end. 


EGG SOUP 
4 pint of white stock, 1 egg, pepper and salt. 


Any white stock can be thickened with a beaten egg and 
lightly seasoned. This is very suitable for an invalid. 


FISH SOUP 


1 quart fish stock, 4 pint milk, 14 os. butter, 14 os. flour, 1 table- 

spoonful chopped parsley, pepper, salt. 

To make the stock—Fish trimmings, or a haddock’s or a cod’s 
head. Cleanse and put in 1 quart of cold water and salt, bring 
slowly to the boil and skim thoroughly. Add 1 onion, 1 stick 
celery, 6 white peppercorns, and 1 blade of mace, simmer for 20 
minutes, then strain. 

To make the soup—Melt the butter, add the flour and fry for 
2 or 8 seconds. Add the stock and boil well. Add milk, parsley 
and seasonings. Boil up and serve. If a richer soup is wanted, 
mix 1 yolk of egg with 2 tablespoonfuls of cream and strain into 
soup at the last moment. 
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GIBLET SOUP 


1 lb. giblets (neck, gizzard, liver, heart of chicken or duck, etc.,) 
1 onion, 1 stick celery, seasoning. 

Cut up giblets, put all in pan with 2 pints water, simmer for 1 
hour, add 2 tablespoonfuls blanched barley or rice, simmer for 
15-20 minutes. 

Before serving add meat from giblets, minced, and parsley and 
grated carrots. 


GREEN PEA SOUP 
2 Ibs. peas, stock, parsley, mint, onion, sugar, salt and pepper. 


Shell the peas, which should be young, put the shells into a 
stewpan with a quart of water, a teaspoonful of salt and one of 
sugar ; boil for one hour, then pulp through a colander or sieve, 
return to pot and add 1 quart of good stock made with shin of 
beef. Add 1 onion, a few leaves of lettuce chopped very finely, 
a very little mint and the peas. Boil till the vegetables are tender 
(about 15 minutes) then season to taste and serve. 


HASTY BEEF TEA 
$ Ib. lean beef, } pint cold water, salt if allowed. 


Remove skin and fat, shred beef finely and mix with water. 
Put in small pan, stir well over low heat with fork, pressing beef 
against side of pan. Do this constantly for 20 minutes, do not 
boil. Serve hot with toast. 


HOTCH-POTCH 


6 pints water, 1 or 2 young turnips, 6 carrots, 6 leeks, 1 small 
cabbage, 4} pint (or more) shelled peas, handful parsley, 
part of a cauliflower, pepper and salt, 1 teaspoon sugar. 

Stock from a bone, giblets or bones of a fowl, made with the 6 
pints of water. 

Boil bones for one or two hours, strain and return stock to pot. 
Have vegetables washed in cold water, chop cabbage, cut leeks 
into small pieces, dice carrot and turnip, break cauliflower into 
small sprigs. Add to pot and simmer about # of an hour. Add 
peas and cook a further 10 minutes. Add parsley before serving. 
Season with salt, pepper and sugar. Serve hot. 


HOUGH SOUP 


1 Ib. hough, 1 quart water,-1 large carrot, turnip and onion, 
1 oz. fat, 1 oz. sago, seasoning. 

Wash and cut up meat, prepare and slice vegetables, melt the 
dripping and fry meat and vegetables till brown. Add the water 
and simmer three or four hours. Strain, return to the pan with 
sago and cook till the sago is swelled. : 
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KIDNEY SOUP 


1 ox kidney, 3 quarts good stock made with bones, carrot, small 

piece turnip, 2 onions, and pepper and salt. 

Soak kidney in water with some salt, remove all fat and cut in 
small pieces, and flour well. Put the pieces into a pan with some 
good dripping, stirring till well browned. Then add the stock, 
simmer 2 hours, skim off the fat and thicken with 1 tablespoonful 
cornflour or oatmeal. 
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LEEK AND SPAGHETTI SOUP 


Choose 6 or 7 medium-sized leeks, wash thoroughly and slice 
thinly and drain in a colander. Melt 1 oz. butter in a saucepan 
and add the leeks. Cook for 10 minutes with the lid on, then 
pour on 2 pints tepid water and cook for 20 minutes. Wash 
2 ozs. spaghetti and break it in inch long pieces, add to soup and 
cook 15 minutes longer or until the spaghetti is soft. Boil 1 pint 
of milk and add to the soup just before serving. Season to taste. 
Macaroni and vermicelli may be used instead of spaghetti, and 
grated cheese is often served with these soups. 


LENTIL SOUP (I) 


1 quart water, meat boilings or household stock, 4 ozs. lentils, 
1 medium sized carrot, piece of turnip about quarter size of 
carrot, 1 medium onion, } oz. dripping or bacon rinds, 
pepper and salt, about 1 gill milk. 

Melt the dripping in saucepan (or lightly fry the bacon rinds). 
Toss the washed lentils, and vegetables (which have been prepared 
and sliced) in the fat until it is absorbed. Add the liquid, pepper 
and salt. Bring to boil, simmer about 2 hours, stirring fre- 
quently; when cooked sieve the soup, add the milk and reheat 
before serving. 

Soaked beans or split peas may be substituted for lentils with 
vegetable purées. Dice of fried bread should be served. 


LENTIL SOUP (II) 


+ Ib. lentils or split peas, 1 large onion, piece of turnip and carrot 
1 pint milk, 2 quarts water, 1 oz. dripping, seasoning. : 
Melt dripping in soup pan, put in lentils which have been 
washed in several waters, and prepared vegetables, and simmer 
for 2 hours. Press through a sieve or colander, stir in the milk 
and season well. Reheat, stirring all the time; serve with 
diced fried bread. 
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LETTUCE SOUP 
2 lettuces, 4 to 1 oz. fat, 2 onions, 14 pints stock, 1 teaspoonful 
chopped mint, } pint milk, 1 oz. sago, semolina or oatmeal, 
pepper and salt. 

Wash and slice lettuce. Melt fat and fry onions. Add stock 
and when boiling add lettuce and seasoning. Boil for 4 hour. 
Sieve, then add thickening and milk. Add chopped mint just 
before serving. 

MOCK KIDNEY SOUP 

4 Ib. liver, piece turnip, a large carrot, 1 onion, 4 pints water, 

pepper and salt, pinch Jamaica pepper or ground cloves. 

Boil liver with water and the vegetables, cut small, for 1 hour. 
Then grate or mince liver. Return to soup. Add seasoning 
with 1 tablespoonful flour, mixed previously with water, to 
thicken. Simmer 5 minutes more, then serve. 


MULLIGATAWNY SOUP 


Small knuckle of veal or bones, etc., of poultry or game, a little 
ham, | carrot, 1 turnip, 2 onions, 2 apples, $ head celery, 14 
oz. butter, 14 oz. flour, 1 tablespoonful curry powder, 4 cloves, 
1 bay leaf, 6 peppercorns, 3 pints water. 

Fry veal and sliced vegetables in butter, add the curry powder, 
fry, then add the water, boil up and skim well. Add the 
flavourings and simmer 2 hours, strain. Melt an ounce of butter 
in the pan, add flour, stir till smooth, return soup to pan, stirring 
well, and reheat. Add veal cut in pieces and serve with about 
2 oz. boiled rice. 

MUSHROOM SOUP 

41b. mushrooms, 2 ozs. butter, 2 ozs. flour, 1 quart veal or chicken 
stock, 1 pint milk, 1 sliced onion. 

Finely chop mushrooms and onion. Toss in melted butter. Add 
stock and simmer for 20 minutes. Blend flour with milk, add to 
pan and simmer for 5 minutes. 

To make very special dish, put some cream in soup tureen or 
cups and pour hot soup on it. 


OATMEAL VEGETABLE SOUP 


1 good sized onion, a little carrot, turnip and leek cut up small, 
1 oz. medium oatmeal], 1 pint stock, ? pint milk, seasoning, 
chopped parsley. 

Put the vegetables in a pan with a little fat and toss them 
in it till the fat is absorbed, put on the lid and steam 5 to 10 
minutes. Add the oatmeal and fry with the vegetables for a few 
minutes, then add the stock and simmer 45 minutes. After the 
soup is cooked add the seasoning and parsley. Just before dishing 
add the milk, reheat the soup and serve. 
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ONION SOUP 


4 large onions, 1 quart water or stock, 2 ozs. butter, 1 gill milk, 
4+ oz. cornflour. 
Peel and chop onions, fry lightly in butter; add stock and 
simmer till tender; mix cornflour with milk, add to soup and 
boil up, stirring well. 


OXTAIL SOUP 


$ Ib. oxtail ends, 1 carrot, 1 large onion, 2 or 3 (damaged) tomatoes, 

1 clove garlic crushed in lemon juice, 1 dessertspoon oatmeal, 

2 pints water, 1 dessertspoon tomato puree, bouquet garni. 

Cut oxtail in small pieces, carrot and onion into large dice. 

Fry in saucepan until coloured. Add oatmeal, cook in covered 

pan for 10 minutes. Add tomato puree, skinned and crushed 

tomatoes, garlic juice, water and seasoning. Cook slowly for 3 

hours. Skim well and strain. Cut up pieces of oxtail and return 
to soup before serving. 


POTATO SOUP 
2 Ibs. potatoes, a stick or two of celery, 1 onion, 2 ozs. margarine, 
1 quart water or meat boilings, about } pint milk. 

Melt margarine in saucepan, add peeled vegetables cut in thick 
slices. Toss in the fat. Add stock or water, pepper and salt. 
Bring to boil and simmer for 14 hours. Bruise down to make 
potatoes thicken the soup, or pass through a sieve. Return to 
rinsed pan and add milk, bring to boil again and serve. Accom- 


paniment, oatcakes. 


RED POTTAGE 


4 Ib. haricot beans, 1 teacupful tomatoes, 1 beetroot, 2 onions, 
stick of celery, 1 parsnip. 1 oz. butter, 2 quarts water. 

Soak beans for 24 hours. Prepare other vegetables and cut up 

roughly. Toss in butter along with beans. Add water and 

seasoning and boil for 2} hours. Remove beetroot, sieve and 


reheat. 


SAGO SOUP 


+ oz. fine sago, yolk of egg, 1 pint good stock, 2 tablespoonfuls 

cream, pepper and salt. 

Put 3 oz. of fine sago into 1 pint of good stock, and let it 
simmer until clear, beat up yolk of 1 egg, pour soup into this, then 
return to pan and reheat, taking care it does not boil; add 2 
tablespoonfuls of cream before serving, season to taste. 
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SCOTCH BROTH 


1 quart water, } lb. runner beef (or neck of mutton), 1 oz. barley, 
pepper and salt, $ pint mixed vegetables, turnip, carrot 
and leek, cut in dice, 2 tablespoons grated carrot, 1 large 
teaspoon chopped parsley. 

Wipe the meat and place in saucepan with measured water, add 
barley well washed, and salt. Bring to the boil, skim, add vege- 
tables diced, and pepper. Simmer for 2 hours. Half an hour 
before serving add grated carrot. Before serving remove the 
meat and add chopped parsley. Boil up and serve. 


SHEEP’S HEAD BROTH 


A sheep’s head, } Ib. pearl barley, 1 leek, 2 oz. each carrot, turnip 
and onion, a bunch of herbs, pepper and salt, a little ketchup 
(if liked), 3 to 4 quarts cold water. 

To prepare head: Have sheep’s head divided by the butcher; 
remove the brain and soak it in cold water and vinegar to whiten 
it. Soak the head in tepid water and salt for 4 hour. Scrape small 
bones from nostrils, cleanse the head thoroughly and blanch, and 
rinse. 

To make the soup: Put cleansed head into a large pan and 
cover it with water. Add washed barley, bring to boil and skim 
well. Add diced vegetables, season with salt and pepper and 
simmer 3 to 4 hours. When meat is tender lift out head and 
chop up the tongue and pieces of meat. Add these to the soup 
or save to make into a separate dish, Brain Cakes (see p. 47). 
Just before serving add grated carrot and chopped parsley to the 
soup as for Scotch Broth. 


SOUTHFIELD SOUP 


2 large onions, 2 ozs. dripping, pieces of stale bread, bacon rinds, 
parsley, seasoning, liquor from any vegetables, little milk 
or cream. 

Slice onions, and fry with bacon rind and dripping for 15 minutes. 
Add quart vegetable stock, a little stale bread, seasoning. . Simmer 
1 hour, sieve, return to pan, reduce a little if necessary, add milk 
or cream and chopped parsley. 


TOMATO SOUP 


1 oz. butter or dripping, 2 ozs. bacon or ham, 1 carrot, 1 onion, 
1 leek, 2 quarts stock, 1 stick celery, 1 tin tomatoes or tomato 
puree, 1} oz. sago or tapioca, 1 teaspoonful lemon juice, salt 
and pepper, teaspoonful sugar. 

Prepare vegetables, melt fat and toss bacon and vegetables 
in it. Add stock, and boil gently for 14 hours. Strain through 
hair sieve, pressing through as much of vegetables and tomatoes 
as possible. Bring to boil and thicken with sago or tapioca. 
Add salt, pepper and sugar and flavour with lemon juice. 
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WHITE VEGETABLE SOUP 


2 carrots, 1 leek, 2 turnips, 1 onion, 1 stick celery, 1 pint of water 
or stock, 4 pint milk, 2 oz. butter, 1 oz. flour, 4 teaspoonful 
castor sugar, seasoning. 

Shred the vegetables, place in a pan with butter, toss without 
browning and add seasonings and water. Boil till the vegetables 
are tender. Mix the flour in the milk and pour into the pan and 
boil up well once more, stirring carefully. 


WINDSOR MILK SOUP 


1 lb. potatoes, $ turnip, $ parsnip, salt and pepper, 1 oz. butter, 
2 large leeks or onions, 1 teaspoonful sugar, 1 teaspoonful 
flour, small piece of celery. 

Toss the cut up vegetables in butter, avoiding browning them, 
add 2 quarts water and boil till vegetables are soft. Sieve, return 
to pot and thicken with tablespoon flour, broken down in break- 
fastcupful of milk. Stir and boil for 5 minutes, add salt, pepper 
and finely chopped parsley. 

2 tablespoons sago may be used instead of flour. 
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Section II 


FISH 


Wha’ll buy my caller herrin’, 
They’re bonny fish and halesome farin’.” 


** God quicken’d in the sea, and in the rivers, 
So many fishes of so many features 
That in the waters we may see all creatures, 
Even all that on the earth are to be found, 
As if the world were in deep waters drowned.” 


“Rivers and the inhabitants of the watery element were made for wise 
men to contemplate and fools to pass by without consideration.” 


‘* There’s as good fish in the sea as ever came out of it.” 


Fish contains the same elements as meat, though its food 
value is not as high. It is, however, more easily digested and is 
therefore suitable for brain-workers and people requiring a light 
diet. It might well be more used than it is and need not be an 
expensive food, many of the cheaper kinds being specially 
nutritious, particularly herring. 


Fish may be divided into three sections, white, oily, and shell ; 
the first is light and easily digested, because of the absence of fat, 
and is therefore a suitable invalid food. The second (i.e. herring, 
mackerel, salmon, etc.) have fat distributed throughout the 
flesh ; they are rich and nutritious but more difficult to digest. 
It is important that fish should be carefully cooked ; even plain 
ane fish is much more appetising if nicely cooked and well 
served. 


Choice : 
1. Fresh smell ; firm to touch. 
2. Eyes bright and prominent ; gills red. 


3. Choose fish in season as it 1s cheaper, and quality and 
flavour are better. 
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Preparing Fish for Cooking : 


Cleaning—Cut a slit, near the gills in flat fish, and in the 
abdomen in rounded fish, and scrape out contents. 
Remove gills. 

Rub bloodstains or black marks with salt and they 
will quickly disappear. 

Scrape the fish from tail to head with a blunt knife 
to remove scales. 

Wash thoroughly in several waters. 

Filleting—Use a sharp knife. 

Press the knife well down against the bones and lift 
the fish away, either in four fillets, cutting outwards 
from the backbone on both sides of the fish, or in two 
fillets, cutting one fillet from each side of the fish; 
the latter method is usually employed with round fish. 


Skinning—Lay the fillets skin side down on the chopping- 
board, with tail end towards you; hold the end of the 
skin down firmly, dipping fingers in salt to prevent 
slipping; with a sawing action roll the flesh off the 
skin with a sharp knife, being careful not to cut through 
the skin. 


Methods of Cooking : 


Steaming—Fish can be steamed in a patent steamer, or 
between two plates over a saucepan of boiling water. 
It should be sprinkled with salt and lemon juice before 
cooking. 

Botling—It must be remembered in cooking all fish that it 
must be cooked at a lower temperature than most other 
food, because the flesh is delicate, and easily burnt or 
broken by great heat. The water in the fish kettle or 
pan in which the fish is to be cooked must be brought 
to the boil, and salt and a few drops of lemon juice or 
a tablespoonful of vinegar added. The acid is needed 
to keep the flesh white and firm. As soon as the fish is 
put in, the pan should be drawn to a cooler part of the 
fire, and the fish cooked by simmering gently till the 
flesh looks white and flaky, and comes away from the 
bone easily. About 7 or 8 minutes to every pound and 
seven minutes over is the time usually allowed but a 
little longer will be needed for thick, fleshy fish. 

Baking—Baked fish must be cooked in a moderate oven, 
in a baking tin, and basted carefully with hot fat 
occasionally. 


Stewing—Cook as for ordinary stews, using milk. 


Frying—The ordinary rules for coating and frying food 
apply to fish. 
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FILLETS OF SOLE WITH MUSHROOMS 


1 sole, 1 doz. small’mushrooms, shallot, sprig of parsley, 1 oz. 
butter, 4 oz. flour, 1 gill milk, yolk of 1 egg, lemon juice, 
and salt. 

Fillet the sole and roll up, beginning at the head. Put the 
fillets on a flat buttered tin, sprinkle a little salt and lemon juice 
over and cover with thickly buttered paper ; cook in the oven for 
10 minutes slowly. Meanwhile, put on bone of the sole with 
enough boiling water to cover it, add parsley and shallot. Let 
it boil about 30 minutes and strain. For sauce, melt the butter 
in a saucepan, add flour, add milk gradually and stir till it boils ; 
add fish stock (1 gill), stir till it boils again, add more stock if too 
thick ; season with pepper and salt. Add the mushrooms and 
warm through. Dish the fillets in a circle, add yolk of egg to 
sauce and coat fillets on dish. Place mushrooms in the centre 
of circle of fillets, and serve very hot. 


FISH AU GRATIN (I) 


1 sole, 1 teaspoonful chopped parsley, 1 teaspoonful chopped 
onion, juice of } lemon, 3 ozs. bread-crumbs, 4 mushrooms, 
+ oz. butter, seasoning. 


Skin sole and trim it. Mix other ingredients together. Butter 
a dish, sprinkle with half the mixture, then lay in fish and sprinkle 
with rest of mixture. Squeeze lemon juice over. Bake ? hour in 
moderate oven till brown on top. Serve with Espagnole or 
any good sauce. 

FISH AU GRATIN (II) 

Remains of cooked fish, half a pint of white sauce, some grated 

cheese, bread-crumbs, pepper, salt and nutmeg. 

Put the fish broken into flakes into a pie dish, removing all 
bones. Pour over it the white sauce seasoned with pepper, salt and 
nutmeg. Grate over it some cheese and bread-crumbs. Place 
some lumps of butter over this and bake in a moderate oven for 
20 minutes. 

FISH CAKES 

Equal quantities of cold mashed potatoes, cooked fish (fresh 
or cured), a little beaten egg to bind. 

Mix all together, season. Form into a long sausage and cut off 
small cakes in slices. Toss in flour and fry in shallow fat, or egg 
and bread-crumb and fry in deep fat. 


FISH CREAM 

Fish, any kind, boiled, 1 oz. butter, 2 oz. bread-crumbs, 1} gills 

milk, 2 eggs, salt and pepper. 

Put boiled fish, bread-crumbs and butter in basin and pour on 
hot milk, beat with fork till butter melts. Beat up eggs and add 
to mixture gradually. Steam or bake for 1 hour. Serve with 
Dutch or white sauce. (See Sauces). 
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FISH CROQUETTES 


1 teacupful cooked white fish, 1 teacupful cooked lobster or 
shrimps, 1 teacupful bread-crumbs, 1 dessertspoonful 
parsley, { teaspoonful thyme, 6 mushrooms, 1 raw eg¢ 
and 1 yolk, 1 teaspoonful salt and a little pepper. 

Pound fish, add crumbs, seasoning, egg, and chopped mush- 
rooms. Make mixture into croquettes, with floured hands. Egg 
and bread-crumb, and fry in deep fat till they are a golden 
brown colour. 


FISH CUSTARD 


4 small fillets of any white fish, seasoning, 1 egg, 1 teaspoonful 

cornflower, 1 teacupful milk, 

Put the fish in a pie-dish, add seasoning and place a few pieces 
of butter on the top. Beat the egg in a basin, add the cornflour 
and milk, mix well, and pour over the fish. Stand pie-dish in 
baking tin in oven with cold water to come half way up side of 
pie-dish. Bake for 20 or 30 minutes. 


FISH GATEAU 


+ lb. tin grade 3 salmon, ? lb. cooked potatoes, mashed, 1 tea- 
spoonful parsley, 2 tablespoonfuls white sauce, 1 J,c8t pepper 
and salt, dried bread-crumbs, little milk if required 

Grease tin with melted fat, dust with bread-crumbs. Flake 

fish, add potatoes. Add cold white sauce, parsley, 1 beaten egg, 
salt and pepper. Put into prepared tin, cover with paper and 
bake in oven for 30 or 40 minutes. Serve with tomato, parsley 
sauce, or mustard sauce. 


FISH PASTY 
Cooked white fish, white sauce, pastry. 


Flake fish, mix with sauce, and season well. Line an enamel 
plate or baking-tin with pastry, put in fish mixture, cover with 
thin layer of pastry, bake in a quick oven till pastry is well risen, 
then move to a cooler shelf. Time 30—40 minutes. One or two 
hard-boiled eggs, a few shrimps, or some chopped gherkins may 
be added to fish mixture. 


FISH PIE 


4 Ib. Ase fish (cooked), a breakfastcupful of fine bread-crumbs, 
1 egg, and a little milk, seasoning to taste. 

Flake the fish finely, mix with the bread-crumbs, beat the egg 
and add with enough milk to soften the mixture, put in a greased 
pie-dish and cook in the oven till set, or steam gently for 30 minutes 
until firm to the touch. 

Tinned salmon may be used. 
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FISH PUDDING (1) 

+ lb. white fish (cooked and boned), 2 oz. bread-crumbs, 1 or 2 

eggs, a little milk, pepper and salt. 

Flake fish, soak bread-crumbs in milk, add to fish, and mix. 
Separate yolks from whites of eggs, beat yolks with one table- 
spoonful of milk, stir into fish mixture. Beat up whites and 
fold in. Steam for 3-1 hour and serve with white sauce and 
finely chopped parsley. 


FISH PUDDING (2) 


Take any remains of boiled fish, carefully remove the flesh 
from the bones, cut it up into small pieces, and have equal bulk 
of mashed potatoes. Put both into a basin and mix them 
together with a fork, then melt 1 oz. butter and pour it in, mixing 
well; add salt and pepper, beat up 1 egg and add it last. Mix 
all well together. Put in a pudding dish, smooth and score 
neatly at the top and bake for half an hour. 


HADDOCK PUDDING 
About 1 lb. smoked or fresh haddock, 3 oz. chopped suet, 3 oz. 
bread-crumbs, 2 teaspoonfuls chopped parsley, 1 teaspoon- 
ful chopped onion, } teaspoonful powdered herbs, 2 eggs, 
1 gill of milk, 1 gill fish stock or water, salt and pepper to 
taste. 

Grease a pudding-basin well, take all skin and bone from fish, 
chop finely and pound it with bread-crumbs, suet, parsley and 
onion. Beat up eggs, add milk and stock, then mix these, also 
herbs, with dry ingredients, seasoning mixture carefully. Turn 
into the greased basin, pressing well down; cover the top with 
a piece of greased paper and steam steadily for an hour. Turn 
carefully on to hot dish and pour over and round it any nice fish 
sauce. Garnish with lines of finely-chopped parsley or hard- 
boiled yolk of egg (previously rubbed through a sieve). 


FRIED HERRING OR TROUT 
Clean and bone each herring. Sprinkle with salt and pepper 
and toss in oatmeal until well coated. Fry in shallow fat until 
well browned on both sides. Trout are excellent prepared and 
cooked in the same way. 


HERRING SAVOURY 
1 small tin herrings, seasoning, lemon juice, 4 ozs. flaky pastry, 
Beaten eg¢ to glaze. 

Bone the herrings and mix with lemon juice and seasoning. 
Roll pastry out in 24 inch squares and place a little mixture in 
centre. Moisten two edges of the square and fold into a triangle. 
Flake edges, brush tops with beaten egg to glaze and bake in 
hot oven about 15 minutes. 
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POTTED HERRING 
Fresh herring, salt, pepper, vinegar and water, bay leaf. 


Clean, split and bone herring. Sprinkle with salt and pepper 
and roll up skin side out, beginning at the tail. Pack them neatly 
into a pie-dish and pour over equal quantities of vinegar and 
water. The fish should just be covered. Bake in a moderate 
oven 45 minutes. Herrings are best split down the front. 

These can be served with salad and Dutch sauce. (See Sauces). 


KEDGEREE 


Wash a cupful of rice, put into boiling salted water and cook 
till soft. Then drain and set back to steam and dry. Take 
some cold cooked fish, free it from skin and bones. Stir in 
2 ozs. butter to the rice, add the fish, season with salt, pepper, 
and cayenne. Have 2 eggs boiled hard cut up, not too small, 
and add to rice and fish; make all very hot and serve at once 
with a little chopped parsley as garnishing. 


MACARONI AND FISH 
2 oz. macaroni, } Ib. white fish, } teaspoonful lemon juice, 1 tea- 
spoonful parsley, 1 yolk of egg, brown crumbs, white sauce 
(4 oz. flour, 4 oz. butter, 4 pint milk), pepper and salt. 

Break macaroni and boil in boiling salted water about 20 
minutes. When soft, drain well. Make white sauce in the 
usual way. Add macaroni, fish, parsley, seasoning, and lastly 
yolk of egg. Turn into greased pie-dish, sprinkle with brown 
crumbs and bake in a moderate oven about half an hour. 
Serve very hot. 

RUSSIAN FISH PIE 
+ lb. fish, cooked or raw, 1 chopped hard boiled eg¢, 1 teaspoonful 
chopped parsley, 1 tablespoonful chopped capers or pickle, 
juice of 4 lemon, 2 tablespoonfuls white sauce, 1 oz. butter, 
seasoning. (This can be made with tinned tuna fish). 

Bone fish and mix all ingredients well together. Make } lb. 
flaky pastry, roll out into oblong shape, put mixture on one half, 
fold over and seal—can be decorated with pastry leaves and 
brushed with egg. Bake 30—40 minutes. 


SALMON CUTLETS 


Turn out the contents of a tin of salmon and drain as free 
from moisture as possible. Break up small and mix it with the 
same bulk of bread-crumbs, one dessertspoonful each of chopped 
parsley, warmed butter or margarine, and 1 egg well beaten. 
Season with salt and pepper. Form into small cutlets, coat with 
egg and bread-crumbs and fry in hot fat until crisp and brown, 

Decorate with macaroni to represent cutlet bone. 
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SALMON PIE 


Take } lb. fine breadcrumbs and soak them in hot milk for 
20 minutes, beat up with fork and add } lb. chopped salmon. 
Stir in a beaten egg, a little melted butter and seasoning, turn 
into a buttered pie-dish and bake for } hour. 


SAVOURY FISH 
Filleted fish, sausage meat, tomatoes, dried bread-crumbs. 


Roll fillet round small portion of sausage meat, place on 
greased dish and bake for 20 minutes. After baking, roll in dried 
bread-crumbs and serve with baked tomatoes. 


SAVOURY HADDOCK 


1 onion, 2 oz. butter, 4 tin tomatoes or 4 fresh tomatoes, 1 dried 
haddock, cayenne pepper. 

Mince and fry the onion in the butter, add the tomatoes, 
cayenne pepper and the dried haddock, skinned and cut into neat 
slices. Stew slowly about 15 minutes, serve very hot, surrounded 
with boiled rice and sprinkled with chopped parsley. 


SHRIMPS A L’AMERICAINE 


1 small bottle or pot of preserved shrimps, 1 teacupful of rice, 
1 oz. butter or margarine, a little milk if needed, J table- 
spoonful tomato ketchup. 
Boil and dry rice thoroughly, then mix all ingredients in a 
saucepan, adding the tomato ketchup last. Simmer for a few 
minutes. Serve with a little pepper and salt. 


STUFFED HADDOCKS 


1 large or 2 medium sized haddocks. Stuffing:—2 oz. finely 
chopped suet, 3 ozs. white bread-crumbs, 1 dessertspoonful 
finely chopped parsley, the grated rind of half a lemon, season 
with pepper and salt and bind with part of a beaten eg¢. 


Stuff the haddock with this mixture and fasten it. Sprinkle 
bread-crumbs over it. Bake in a sharp oven with sliced tomatoes 
and butter. 
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STUFFED MACKEREL 


2 mackerel, 3 tablespoonfuls bread-crumbs, 1 small spoonful 
chopped pickles, 2 tablespoonfuls butter, Pepper, salt and a 
little milk. 

Wash clean and dry 2 mackerel. Mix the bread-crumbs, etc., 
add a little of the butter (melted) and enough milk to moisten. 
Put the stuffing into the openings of the fish and sew up. Pour 
the remainder of butter over them and bake in a moderate oven 
for half an hour. 


TO COOK SMOKED HADDOCKS 


1. Broil or grill over quick clear fire. Rub with butter and 
serve piping hot. 

2. Cut haddock into pieces, place in a stewpan with some 
butter. Put on lid and cook for 5 minutes. Add some milk 
or make a sauce wit ur or cornflour, pour over fish and butter, 
bring to boil and boil for 1 minute. 


TO COOK SALMON 


Place salmon in pan and cover with boiling salted water. 
Bring to the boil again and simmer for 20—30 minutes according 
to size. Remove from heat and leave fish in pan till cold before 
serving. 


FINNAN HADDOCK AU GRATIN 


Make a white sauce of 1 gill milk, 4 oz. butter and $ oz. flour, 
with seasoning to taste, add a cupful of boned cooked finnan, 
and a tablespoonful of grated cheese. Cook for 5 minutes. 
Make a border of mashed potatoes on a souffle dish. Pour the 
mixture into centre. Sprinkle the top with grated cheese. Bake 
in a very hot oven till nicely browned. 
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Section II 
MEAT 


“A man loves the meat in his youth that he cannot endure in his age.” 
** Contented wi’ little and canty wi’ mair.” 
‘‘ Sympathy without relief is like mustard without beef.” 
“It’s a great thing to be thankful for your lot, even if it’s not a lot. 


“* The chicken am a useful beast,’’ 
A little darkie said, 
** Cause folks can eat him ’fore he’s born 
And after he am dead.” 


** Fair fa’ your honest, sonsie face, 
Great chieftain o’ the puddin’ race | 
Aboon them a’ ye tak’ your place, 
Painch, tripe or thairm ; 
Weel are ye wordy o’ a grace 
As lang’s my airm.” 
“‘In love and sausages only one thing is required—perfect confidence.” 
“Tt’s no’ what we hae, but what we dae wi’ what we hae, that counts.’ 


The food value of meat is very high; it contains a large 
amount of protein, which is the chief body-building substance. 
When cooking fresh meat (roast, boiled or stewed) it should be 
subjected to a high temperature to begin with to seal up the 
pores of the meat and keep in the juices. For instance, when 
boiling meat it should be put into fast-boiling water and boiled 
quickly for five minutes, after which the heat must be reduced 
and the meat cooked slowly till tender. Only the better cuts 
of meat should be roasted ; cheaper and tougher pieces can be 
made tender and savoury by stewing. 


The times allowed for roasting are: beef and mutton, 15 to 
20 minutes to the pound and 15 minutes extra ; pork and veal, 
4 hour to the pound and hour extra. 


Chilled or Frozen Meat should be thawed before cooking by 
leaving in a warm, airy place until it softens. Cook as for fresh 
meat, but allow rather longer. 


ALMUNDIGOES 

1 Ib. fillet of beef, 1 large onion, 1 dozen raisins (stoned), } Ib. 

stale bread, 1 eg, flour, pepper and salt to taste. 

Put beef, onions, raisins, through a mincing machine; soak 
bread in cold water, squeeze out and mix all together ; season 
and bind with the egg. Make into balls, flour, and brown by 
frying in very hot fat for a few minutes. Have ready some good 
boiling gravy, drop in, and simmer slowly for 3 hour. Serve 
with gravy round the dish. 
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MEAT ROLL 


1 lb. beef steak minced, } lb. bacon, } Ib. sausage meat, } Ib. 
bread-crumbs or oatmeal, 2 raw eggs, 1 gill stock or milk, 
} teaspoonful ground mace, a grate of nutmeg, } teaspoonful 
pepper, 1 teaspoonful salt. 

Chop bacon, mix with all other dry ingredients, Beat eggs 
and add, moisten with stock. Make into a roll or ball. Fry an 
onion in stewpan, add carrot, turnip and about 1 pint stock. 
Place meat roll on this bed of vegetables and stew 2 hours. 

Strain, thicken gravy and serve. May be steamed. 


BEEF ROLL 


Put 1 lb. steak, $ lb. hom through mincer, add } lb. bread- 
crumbs, grate of nutmeg, salt and pepper. Mix all thoroughly 
with 1 beaten egg and a little milk. Make into roll and put into 
floured cloth. Roll up and tie ends and boil gently for 24 hours. 
Take out of cloth and cover with dried bread-crumbs. Serve 
either hot or cold. This can also be steamed in a bowl for 2-3 
hours, then pressed. Glaze if desired. 


BUBBLE AND SQUEAK 
£ lb. cold salt beef, 2 oz. fat, 1 lb. cooked cabbage, seasoning. 


Slice the meat thinly, chop the cabbage. Fry the meat lightly 
in smoking dripping and remove from the saucepan, keeping 
warm till the cabbage has been fried but not browned. Put the 
vegetable in the centre of the dish with the slices of meat round, 
and serve very hot. 


DUTCH ROLL 


1 1b. mince, 1 cupful bread-crumbs, }{ Ib. lean ham (minced), 
1 hard boiled egg, salt and pepper, 1 eg¢ to bind, a little 
chopped parsley. 

Mix mince, bread-crumbs, ham and seasoning together with egg. 
Place in a mould with the hard boiled egg in centre, or form into a 
roll, cover with bread-crumbs and some pieces of dripping, place in 
baking tin and cook in moderate oven for 1 hour. Baste often. 
The above mixture may be spread on suet or short crust pastry, 
rolled up and baked in moderate oven for 14 to 2 hours. 


SUGAR CURED MEAT 


Rub each piece with salt and let drain overnight, and then 
pack in a barrel. Make a brine of 8 lbs. of salt, 2 oz. saltpetre 
and 2 lbs. of brown sugar dissolved in 4 gallons of water. Boil, 
let cool, and pour over the meat. This sugar cured meat is 
very sweet and delicious. It fries a golden brown and is much 
nicer than that salted in plain brine. 


Cc 
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STUFFED VEAL OR MUTTON 


Bone the meat—leg, shoulder, or breast—and fill with stuffing. 
This may be either roasted or stewed. (See Stuffings, page 167). 


STEWS 


BEEF OLIVES 


1 Ib. steak, cut thin, 1 tablespoonful dripping, 1 tablespoonful 
flour, 1 pint stock. Stuffing—2 tablespoonfuls bread-crumbs, 
1 tablespoonful suet, 1 tablespoonful chopped parsley, pepper 

and salt, egg, and } teaspoonful herbs, lemon rind grated. 
Make stuffing first. Shred suet, chop very fine with bread- 
crumbs sprinkled over, add chopped parsley, herbs and seasoning, 
and enough beaten egg to bind. Beat meat to make it tender, 
cut in strips 3 inches long and 2 broad, put a little of the stuffing 
on each, roll up, tie with a string. Roll in seasoned flour, fry a 
nice brown in hot dripping, lift out, fry remainder of flour a 
good dark brown, add stock gradually and when boiling return 
meat and simmer 14 hours. Remove string and dish neatly on 
potato border, strain sauce round and put cooked vegetables in 
centre. The olives may be baked in a quick oven, basting well. 
This mixture can be put in one large roll instead of several small. 


STEWED BEEF 


1 lb. stewing steak, 1 oz. flour, 1 oz. dripping, 1 pint stock, 1 onion, 
carrot and turnip (small), salt, pepper. 


Cut the meat in neat pieces, skin and scald onion and cut into 
rings. Make dripping smoking hot in stew-pan, brown meat 
quickly on both sides and lift on to a plate. Fry the onion for 
a few seconds, add the flour, and fry them together till a good 
brown colour. Add stock (or hot water) by degrees, season, 
bring to the boil and skim. Return meat to pan and simmer 
gently about 2 hours. Cut turnip and carrot into even strips, 
boil separately and use to garnish dish, or cut vegetables in 
blocks and stew with meat. 


BRAZIL STEW 


Cut 14 Ib. shin of beef or stewing steak into pieces of about 2 
inches. Dip each piece in brown vinegar. Cut a few carrots, 
a bit of turnip, a stick of celery and any other vegetables into 
pieces. Put these, with the meat, some salt and pepper, into 
a casserole with 4 pint water and simmer very slowly for 3 hours. 
A few tomatoes added to vegetables are a great improvement. 
Dish up with border of rice or macaroni boiled till tender and then 
steamed dry. 
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IRISH STEW 


14 lb. potatoes, 14 lb. neck or breast of mutton, 1 pint of water, 
onions, pepper and salt, 


Cut the meat into pieces, place in a stew-pan along with the 
potatoes cut in slices, and the other ingredients ; stew all together 
with the lid on for 2 hours. Several of the potatoes may be 
kept whole and put into stew about 1 hour before serving. 

N.B.—This may be put in layers in a pie-dish with a little 
dripping on the top and baked in a moderate oven for 1} hours 
instead of stewing. 


HARICOT MUTTON 


1 Ib. lean mutton, 1 oz. flour, 4 teacupful haricot beans, pepper, 
salt, 1 oz. dripping, small onion, carrot, turnip, 1 pint stock 
or hot water. 


Soak beans in water all night, put in cold water with pinch 
of salt, bring to boil and cook about 1 hour, drain. Wipe 
mutton and cut in pieces, not too small. Melt dripping in stew- 
pan, when smoking hot put in meat and brown lightly on both 
sides, lift on to a plate. Skin onion and cut in rings, fry for a 
few seconds in the dripping, add flour, fry together till a golden 
brown. Add the stock or hot water by degrees, bring to the boil 
and skim. Put in meat, add vegetables, simmer gently about 2 
hours. Serve with harieot beans round dish, or add beans to 
stew just before dishing. 


HOT POT 


14 lb. mutton, 1 Ib. potatoes, 3 onions, a little parsley, 2 sheep’s 
kidneys, 1 oz. butter or dripping, 4 pint stock, pepper and 
salt. 


This dish is cooked and served in an earthenware pot or 
casserole. Trim meat and kidneys and cut into neat pieces. 
Slice onions and scald in boiling water for a few minutes. Peel 
the potatoes, cut a few in halves or quarters and slice the 
remainder rather thickly. Arrange the ingredients in layers in 
the dish with the seasonings and make the last layer the pieces 
of potato. Cover with lid and cook in the oven 14—2 hours, 
About 20 minutes before serving remove lid and allow top to 
brown. Beef or veal may be used instead of mutton. 
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HOUGH STEWED (SHIN OF BEEF) 


This is more economical than stewed steak, is quite as nice, 
and contains more “staying’”’ properties. Cut up the meat, 
dust it lightly with flour, and brown quickly in smoking hot fat 
in stewpan. Add cold water, 4 pint for every pound, and simmer 
slowly for 3 hours. Cut up some onion, turnip, carrot and any 
other vegetable desired and add them about one hour before 
the stew should be ready ; slightly increase the heat but do not 
boil. What is left to-day makes a delicious dish for to-morrow’s 
dinner, if put in a pudding dish covered with potatoes, mashed 
or sliced, and baked in the oven till a nice brown on the top and 
thoroughly warmed through. 


STEWED LIVER 


Fry one or two good-sized onions in hot dripping in the stew- 
pan. Cut the liver into neat square pieces, dip in seasoned flour 
and brown. Now pour in a little boiling water or gravy and stew 
for about 1 hour till tender. Season to taste. 


CALVES’ LIVER AND BACON 
1 lb. calves’ liver, } Ib. streaky bacon, seasoned flour. 


Fry bacon until half-cooked. Place on hot ashet and put into 
slow oven. Wash and slice liver, dip in seasoned flour, and fry 
5 minutes, or until tender. Then serve on hot ashet with bacon. 


STUFFED OX SKIRT 


i skirt, 1 small turnip, 1 small carrot, 1 onion, a little dripping. 
Stuffing—4 ozs. oatmeal, 1 small chopped onion, 2 oz. chopped 
suet, salt and pepper. 


Wipe skirt with clean damp cloth. Begin at open edge of skirt 
with sharp knife and press skin back till it reaches the other edge, 
turn skirt over and do the same to the other side. You will now 
have a long piece of meat with two skins attached. Mix up 
stuffing in basin, and fill in between skins, leaving room for meal 
to swell, sew up with thread, care being taken that no opening 
is left. Melt dripping in pan and place skirt in, brown on both 
sides, ad_ the onion, carrot and turnip sliced, cover with water, 
season to taste, and simmer slowly for 2 hours or longer. Serve 
with potatoes. 
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STEWED OX-TAIL 


Disjoint an ox-tail, cut it into pieces one and a half inches 
long, place in boiling water for a quarter of an hour, remove, 
drain, and let them soak for one hour in cold water. Take them 
out of the water and wipe with a soft cloth; put the pieces 
into a stew-pan with 3 carrots, a large onion, 3 or 4 young turnips 
(if possible, if not, a larger one cut in pieces), salt and pepper, 
and add 2 quarts of water. Let it simmer till quite tender, 
then serve on a hot dish with sippets of toast. Ox-tail takes a 
long time to cook, so it is well to cook partly the day before. 
Another advantage of this is that it can be set in a bowl over- 
night, the grease will be set on the top next morning, and can 
then be skimmed off, which makes the stew less rich and much 
more digestible. 


VENISON 


This may be cooked like stewed beef; it must be simmered 
very slowly and should be tested with a fork before dishing to 
see that it is tender. A little port wine added to the gravy just 
before serving is an improvement. It may also be roasted like 
beef, and must be very thoroughly basted. Slices cut from the 
loin may be brushed with melted butter, rolled in bread-crumbs 
and broiled. Slices may be rolled and stuffed like beef olives. 
Venison may be pot roasted ; it also makes a very good curry. 
If oven roasted, venison should be covered with a flour and water 
paste as for a ham. 


STEWED OX KIDNEY AND RICE 


4 lb. ox kidney, 1 oz. flour, 1 Small onion, 1 oz. dripping, 1 tea- 
spoonful ketchup, 4 pint water, salt and pepper, rice or 
potatoes. 

Wash and prepare the kidney, and cut into slices. Coat in 
seasoned flour and fry in hot fat with the onion. Add water and 
seasoning and stew for about 2 hours. Add the ketchup. 
Serve very hot in the centre of the dish inside a border of rice. 
Macaroni or mashed potatoes may be substituted for the rice. 


Rice.—Wash the rice and cook rapidly in a pan with plenty 
of boiling salted water for 10 to 15 minutes. Drain in a colander 
and pour cold water through it quickly. Shake it well, cover with 
a clean dry cloth, and put in a moderate oven or a warm place 
until the rice is quite dry. Every grain should be separate. 


38 


STEAMED HAGGIS 
1 lb. ox heart, 1 Ib. liver, } Ib. steak, } Ib. suet, 2 teaspoonfuls 
salt, } teaspoonful pepper, 1 breakfastcupful oatmeal. 
Mince heart, liver, steak, mix all together with salt, pepper, 
oatmeal ; put all into a bowl, lightly pressed, cover with greased 
paper. Steam 24 or 3 hours. Turn out and serve hot. 


SWEETBREADS 

To prepare, soak in cold water and salt for 2 hours. Wash well, 
put in pan of boiling water and boil for 10 minutes. Strain when 
cool—skin and remove fat. 

To Stew.—Toss sweetbreads in 2 oz. melted butter, add teacup 
milk, simmer gently 1 hour, thicken with a little flour or corn- 
flour if desired. 

Another Method.—Toss sweetbreads in flour, fry in butter, add 
1 pint stock, seasoning, stew gently 1 hour, serve with green peas. 


To Fry.—Roll in seasoned bread-crumbs and fry golden brown. 


MOCK HAGGIS 


4 lb. remains of any cooked meat, chicken or hare, } Ib. minced 
suet (less if meat is fatty), 1 onion cut small, a handful oat- 
meal, 1 teacup stock or water, pepper and salt. 

Mix all together, put in a greased pudding bowl and steam for 2 

hours. 


GAME: CHICKEN: 


To Bone a Chicken. 


Birds are invariably plucked and singed before boning and not 
drawn. The crop should be removed, the wings and legs cut 
off at the first joint and tendons of the legs carefully drawn at 
the same time. 


To bone the bird use a small sharp-pointed knife and first 
remove the merry-thought at the neck. This done, cut the skin 
down the centre of the back and raise the flesh carefully on either 
side, sever the wing joints and continue to detach the flesh, 
keeping blade of the knife close to the bone. When the legs are 
reached, dislocate the joints, cut the connecting tendons, but 
leave both wings and legs intact until the breast and back bones 
have been removed together with the viscera. Turn the body 
completely inside out, take the thigh bones of one of the legs 
in the left hand and strip the flesh downwards. Repeat this 
until all the small bones are removed. The bird may then be 
turned right side out again, when it will be found completely 
boned, and should be quite whole. 


Large and small birds may be boned in this way. They are 
then stuffed, reshaped and trussed or rolled into Galantines. 
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TO MAKE AN OLD FOWL TENDER 


A very old fowl can be made as tender as a chicken if cooked 
as follows :—Rub the fowl first over with lemon juice, which 
whitens the flesh and improves the flavour. Then wrap in 
buttered paper and steam for 2 or 3 hours according to size. 
The flesh of an old fowl is more nourishing than that of a young 
one, and quite as delicious if cooked like this. The fowl may be 
roasted after being partially steamed. 


TO BOIL A FOWL 


Clean and truss for boiling by cutting off legs at first joint, 
fill with onion and oatmeal stuffing, skewer and tie firmly, cover 
with greased paper. Put in boiling water with 1 onion, 1 carrot, 
1 turnip, bunch of parsley, pepper and salt. Simmer gently— 
chicken 4 hour, fowl 1—2 hours depending on age. Remove 
from pan, remove paper, string and skewers, and coat with 
parsley sauce. Decorate with chopped yolk of egg and parsley. 
Serve hot or cold. 


STUFFING FOR CHICKEN 


Take 4 lb. sausage meat, } lb. bread-crumbs, 1 egg. Season 
ingredients to taste with salt and pepper, put the stuffing in the 
centre of the chicken, sew up the back, reshape and truss the 
bird. 


OATMEAL STUFFING 
See page 167. 


ROAST GOOSE OR DUCK. 


Clean and prepare goose. Stuff the body with sage and onion 
stuffing, or this may be baked separately in a tin. Cover with 
fat and roast slowly allowing 12 minutes to the lb. Dredge 
with flour about half-time. Boil giblets for gravy. Dish goose, 
pour off fat, put 1 tablespoon flour in pan, add stock, season 
with salt and pepper, boil up. Strain, serve with apple sauce. . 


Sage and Onion Stuffing.—Boil } Ib. onions till soft, chop, add 
1 breakfastcup bread-crumbs, 1 teaspoon sage, and mix well. 
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ROAST FOWL OR TURKEY 


Take a young tender fowl, clean, singe, cut off feet, draw 
sinews, put a little pepper and salt in the inside ; pass a skewer 
or trussing needle with string through the wing and thigh, 
through the body into the thigh and wing on the other side. 
Fasten legs together by crossing string on the back and tying 
legs and “‘ parson’s nose ”’ firmly together—or fasten with second 
skewer. Stuff the bird with oatmeal, forcemeat or bread stuffing. 
Melt 2 tablespoonfuls dripping in roasting tin. Cook in hot oven, 
allowing 15 minutes to the pound and 15 minutes over, basting 
frequently, or in a covered roasting tin in a slow oven for twice 
the length of time depending on age and size of bird. Make gravy 
in usual way and serve with bacon rolls and bread sauce. 


Turkey can be cooked in same way or completely wrapped in 
tinfoil when no basting is required. 
Slow cooking is preferable. 


For stuffing, see page 167. 


ROAST GAME 


Ptarmigan or other game, thin gravy, bread sauce, fried crumbs, 
fat bacon, croute of fried bread, butter. 


Method.—Let the bird hang till tender; pluck, singe and 
draw the bird as for roast fowl; wipe inside and outside with 
a wet cloth; cut off the toes and remove the wings from the 
first joint; prepare giblets and put them on for stock; truss 
the bird by passing needle and string through the top of leg 
wing, body, second wing and second leg ; pull the string through 
and cross it on back of bird; wind string round legs and tail ; 
tie a slice of fat bacon over breast of bird; bake in a hot oven 
for about 20, 30 or 40 minutes, depending upon size, basting 
with butter; remove bacon and dredge the bird lightly with 
flour; baste with the butter, and return to the oven for a few 
minutes ; this is termed “ frothing’; serve the bird on a crotte 
of fried bread; serve the bread sauce, crumbs and gravy 
separately. 
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CREAMED CHICKEN 


Simmer chicken until very tender in a small quantity of water to 
which is added a good sized onion, a few cloves and, if desired, 
peppercorns, blade of mace, celery or carrot and turnip, and the 
usual seasoning. Let the chicken stand in the stock till quite 
cool, then take off skin and bones, cut in medium slices. Strain 
stock and thicken with flour which has been first mixed with 
small tin of unsweetened Ideal Milk. Cook the sauce until smooth 
and creamy, then add the chicken. Keep it hot in a double 
saucepan to avoid burning. Serve with grilled sausage, bacon, 
tomatoes, mushroom and parsley. 


GALANTINE OF CHICKEN 


1 chicken or fowl, 1 lb. sausage meat, 1 thick slice of ham, 2 hard- 
boiled eggs, pepper, Salt, glaze. 


Pick and singe bird, remove legs at knee, wings at first joint, 
head and windpipe and crop, cut down centre of back and bone 
the bird. Lay meat flat and season well; spread thickly with 
sausage meat and arrange ham, eggs, etc., in strips from head 
to tail. Roll up tightly, tie in cloth and place in boiling water. 
Cook for about 14 hours. Press till cold. Brush over with liquid 
glaze. Dish and garnish with salad and chopped aspic. 


JUGGED HARE 


1 hare, 2 oz. butter, 2 oz. fat bacon cut in small squares, 1 clove of 
garlic, 2 bay leaves, 2 cloves, 1 piece of cinnamon an inch long, 
1 oz. flour, 1 tablespoonful red currant jelly, 1 pint water, 
1 gill port or claret, salt and cayenne. 


Remove the blood from the hare and wipe it. Cut into neat 
joints ; fry these in butter and the fat bacon. Put into a casserole. 
Tie the flavouring spices in a muslin bag, add salt and the water. 
Cover with strong paper, put into a pan with boiling water, 
to come up nearly, but not quite to the top of the jar, and cook 
24 to 3 hours, or stand jar in oven. Dish the hare neatly. Mix the 
flour with a little stock and port, add with the jelly to the stock and 
cook well. Mix the strained blood of the hare with a little port, 
pour into the sauce and stir until it thickens without boiling. 
Strain this over the hare and garnish with forcemeat balls. 
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TO BAKE A HAM 


Soak in cold water, then scrape. Make a paste of flour and 
water, about 3 lb. flour to a half ham. Knead the paste to make 
fairly tough, roll large enough to cover the ham, wrap round the 
ham, put in hot oven about 3 hours, reducing the heat to moderate 
after half an hour. When cooked, chip off the paste, and remove 
the skin. Press piece of greaseproof paper over the fat, then 
sprinkle with brown bread-crumbs and stud with cloves. 


TO BOIL A HAM 


Soak and scrape, cover with cold water. Simmer about 3 
hours. Allow ham to cool in the water if not to be used hot. Skin, 
lay greaseproof paper over, press to remove some of the surplus 
fat. Sprinkle with bread-crumbs and stick a few cloves into it. 


TO BOIL A TONGUE 


Soak in cold water several hours. Wash. Put a pickled tongue 
in cold water, a fresh one in boiling water. Simmer, allowing 
20 minutes to each pound. A good sized tongue usually requires 
about 3-34 hours. Cool slightly, then skin, beginning under the 
tip. Remove small bones, gristle and fat. Place in a round tin 
or dish, curling it round to fit in tightly. Add a very little of the 
liquor. Put a weight on top and set aside till cold. Spiced salt beef 
is cooked in the same way. 


TO PRESERVE PORK 
7 Ibs. salt, 2 oz. pepper. 1 oz. saltpetre, 1 Ib. sugar. 


Mix all thoroughly. Rub well into pork daily for about a 
fortnight. 


PORK 
Pork Brawn 

Half a pig’s head, 1 blade mace, 12 allspice, 1 onion, 30 pepper- 

corns, 4 cloves, bunch herbs. 

Wash the pig’s head in tepid water. Take out the brains and 
the eyes. Remove any splinters of bone and clean the head 
thoroughly. Blanch the head to whiten and cleanse it. Rinse 
well, and again cover with cold water, bring to the boil, and 
simmer for about 2 hours. When the head is sufficiently boiled, 
take all the meat from the bones and cut into dice. Put the 
bones into the liquor in which the head was boiled, add the 
seasonings and the onion, boil up, and simmer for about an hour. 
Strain the liquor, add 1 quart of it to the prepared meat and 
season well with pepper and salt. Rinse a mould or basin with 
cold water and pour in the meat and liquor, and set aside till 
cold. Turn out, garnish with parsley and serve. 
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Stuffed Roast Pork 

Loin of pork, sage and onion stuffing. 

Bone and weigh joint. Scrape the rind and score in narrow 
lines from top to bottom. Spread the meat with sage and onion 
stuffing (recipe on p. 167), roll up and tie securely. Serve with 
thickened gravy and apple sauce. Roasting time according to 
chart on page 6. 


PIES, Etc. 


BEEFSTEAK AND KIDNEY PIE 


+ lb. rough puff pastry (see page 92), 1 sheep’s kidney, 1 1b. thinly 
cut steak, teacupful water, seasoned flour. 


Heat oven. Cut steak in neat strips, trim and wash kidney. 
Dip all in seasoned flour ; wrap a piece of kidney in each strip of 
meat. Fill pie-dish and add water. Roll out pastry 1 size larger 
than pie-dish, cut off a strip all round and place on wetted 
edge of pie-dish. Wet strip, and cover pie with remaining pastry. 
Trim and mark with knife. Make hole in centre and decorate with 
pastry. Brush with beaten egg and bake in hot oven till pastry 
is cooked, then in moderate oven until meat is cooked (14 to 2 
hours). Add a little hot stock if necessary and serve on ashet with 
dish paper. 


BEEFSTEAK AND KIDNEY PUDDING 
Suet Pastry (Page 91). 


Filling. 

1} Ib. steak, } Ib. kidney, 1 tablespoonful flour, salt and pepper, 

mushrooms and oysters may also be added, 

Cut up the meat and wash and cut up the kidney, dip meat 
and kidney in seasoned flour. Line a pudding basin with suet 
crust, fill quite full with steak and kidney and a little water. 
Wet the edges and put on a lid of the suet crust ; boil or steam 
34 to 4 hours. 


CORNISH PIE 


1 Ib. shoulder of mutton, 1 lb. apples, 1 Ib. onions, 1 teaspoonful 
each salt and sugar, } teaspoonful pepper. 
Short Crust Pastry (Page 91). 

Cut the mutton into neat pieces and stew for ? of an hour. 
Skin, core and slice the apples. Skin, slice, and scald the onions. 
Put a layer of onion and apple in the bottom of the pie-dish, 
then pieces of mutton, sprinkling over them the salt, pepper and 
sugar, then more onion and apple, and so on, having a layer of 
the apple and onion on top. Then cover with a good short crust 
and bake for an hour. Have the oven hot at first, and after 
crust is set, lower heat somewhat. 
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CORNISH PASTIES 
+ lb. steak skirt, 1 onion, 4 Ib. potatoes (parboiled). 
1 lb. Shortcrust pastry (see p. 91). 


Cut the meat into small pieces and the potatoes into dice, 
chop the onion. Mix all in a bowl with seasoning and two 
tablespoonfuls of water. Make pastry. Roll out, cut in large 
rounds or squares. Place some of the mixture on each, wet 
the edges and pull the sides to the centre over the meat, making 
the join on top, brush with egg, and bake for ? of an hour in 
a moderate oven. 

PORK PIE 
ii Ib. pork, good pinch sage, 1 tablespoonful bread-crumbs, 
1 teaspoonful salt, } teaspoonful pepper, 4 teacup water, 
1 hard boiled egg. 
Pastry. 
2 lb. Hot Water Crust (see p. 92). 


Line a greased pie tin with the pastry. Fill up with seasoned 
meat, pour the water over.- Cover the top with pastry. Make 
a hole in the centre. Ornament with leaves and a twist of 
pastry. Brush over with beaten egg. Bake in a moderate 
oven 14—2 hours. Serve hot or cold. 

To prepare meat.—Cut the pork in dice—remove shell from 
the egg, cut into four pieces. Mix seasonings, sage and crumbs 
together, toss the meat in this. Arrange meat in pie-dish, 
Place egg in four corners. 


ROMAN PIE 


4 oz. short crust pastry, 2 oz. cooked macaroni, 4 ozs. cooked 
meat, 1 tomato, 1 teaspoonful finely chopped parsley, a 
little finely chopped onion, pepper and salt, sauce to bind. 

Grease a basin and dust out with brown bread-crumbs. Make 

a short crust pastry. (See p. 91). Cut off a small piece for 
lid. Line the basin with pastry and fill up in layers—macaroni, 
meat, vegetables, etc. Season well, put on lid of pastry and 
bake about 40 minutes. Serve with a tomato, curry or brown 
sauce. 

SEA PIE 


2 aie See Steak, 1 onion, } teaspoonful pepper, 1 carrot, 
turnip, 4 teaspoonful salt, 1 tablespoonful flour. 


3 1b. is pastry (see p. 91). 


Cut meat into pieces and dip in seasoned flour; place in 
stew-pan in layers with chopped vegetables. Cover with cold 
water, bring to boil and simmer 4 hour. Cover with round of suet 
pastry slightly smaller than size of pan. Cover with lid and stew 
for 2 hours. Remove paste, dish stew, and place paste cut into 
four on top. 
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VEAL AND HAM PIE 


Rough puff or flaky pastry (Section VII, Page 92), 1 Ib. fillet of 
veal, { lb. ham or bacon, 1 hard-boiled egg, pinch herbs, 
about } gill stock, } teaspoonful salt, | teaspoonful pepper, 
1 teaspoonful chopped parsley, a little grated lemon rind. 


Chop parsley and mix seasonings together. Cut bacon in thin 
slices, removing rind, then cut into neat pieces. Wipe veal, 
remove skin, cut into pieces 2 inches long, dip the veal into the 
seasonings. Place a layer of veal at the bottom of the pie-dish, 
then a layer of bacon. When dish is half-full put in stock and 
hard-boiled egg, cut into slices, then fill dish with rest of bacon 
and veal; cover with pastry, make hole in centre and bake in 
hot oven till brown, then reduce heat and cook meat thoroughly, 
about 2 hours altogether. 


MINCE COLLOPS 


1 lb. minced steak, teacupful water, seasoning, sippets of toast, 
4 eggs. 


Heat a saucepan, add mince and stir with a fork till browned. 
Add water and simmer gently for one hour, add salt and pepper 
just before dishing. Pour on to a hot dish, place poached eggs 
on mince and garnish with little sippets of toast. A chopped 
onion or a little oatmeal may be added to the mince. 


BAKED MINCE 


1 lb. mince, 1 thick slice bread, 1 teacupful milk or stock, 1 egg, 
seasoning to taste. , 


Break up the bread and soak in the liquid, beat the egg. With 
a fork break up the mince in a large bowl and mix in the season- 
ing (salt and pepper and a little chopped parsley, or a little 
grcund mace, or a dash of a good sauce). Beat the bread and milk 
and add to the mince, and finally mix in the egg. Turn into a 
greased pie-dish and bake in a moderately hot oven for 1 hour, 
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CASSEROLE OF VEAL 
14 Ib. veal, $ Ib. ham, juice of lemon, pepper and salt, cold water. 
Cut veal in small pieces and roll, set aside any scraps. Roll 
ham and place with veal in casserole and add a cup of water, 
juice of lemon, pepper and salt. Bake slowly for 1 hour. Boil 
all the scraps for stock and pour over meat in casserole when it 
comes out of the oven. Set aside and leave till quite cold. 


CURRY 


Any meat can be curried such as beef, mutton or chicken. 
Cut up or joint meat, fry brown in fat to seal in juices. Remove 
from pan; fry 1 onion, add 1 tablespoonful curry powder, 1 
teaspoon curry paste, 1 dessertspoon flour, 1 pint stock, cook 
5 minutes, add 1 sour apple cut up, 1 teaspoon coconut (or 
other nut) 1 or 2 ozs. sultanas or raisins, 1 tablespoon chutney. 
Add the browned meat and cook slowly for 2 or 3 hours. If 
cooked meat or fish is used this is added half an hour before 
serving. Vegetables may be curried in the same way. These 
should be cut up and fned with the onion, using more fat—or 
the vegetables may be cooked separately and a curry sauce 
poured over them as for curried eggs. 


SAVOURY ROLY POLY PUDDING 


Make a plain suet crust with ? Ib. of flour, (see p. 91); roll it 
out rather thin, and cover it, first with a layer of finely sliced or 
grated raw potato; on this put a layer of finely chopped meat 
of any kind, with a very small quantity of minced onion, and a 
seasoning of salt and pepper. Wet the edge all round, roll up, 
tie in a scalded floured cloth, and boil for 2 hours. 


STEAMED SAUSAGE MEAT AND VEGETABLE 
SHAPE 


1 lb. sausage meat, 1 grated carrot, 1 onion minced, 1 teacupful 

oatmeal, small grated turnip, pepper and salt, 

Mix all together. Melt 1 Oxo cube in a little hot water, stir 
into other ingredients and mix well. Put into greased basin, 
cover with greased paper and steam 2 hours. Serve with or 
without gravy. Good hot or cold. 
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VIENNA STEAKS 


1 lb. mince, 1 egg, salt and pepper, 1 finely chopped onion (or 
white of leek), flour for dusting. 


Mix all together and form into cakes about 3”x1". Dip in 
seasoned flour. Melt dripping in frying-pan. Brown cakes on both 
sides. Cover and cook on slower heat 10 minutes. Place on 
hot dish and serve with thickened gravy and French Fried Onions. 


French Fried Onions 


Cut onions crosswise in thin slices and separate the rings. 
Pass through milk, then flour, and drop into boiling fat. Cook 
till crisp. Drain and season with salt. 


MINCED MUTTON PIES 


Hot Water Pastry: 
Hot Water Pastry: 1 lb. flour as Page 92. 


Filling: 

1 lb. minced mutton, gravy or stock, salt and pepper to taste. 

Prepare the pastry, putting aside 4 for lids in a warm place. 
Roll out the remainder thinly and cut into six equal sized pieces. 
Mould each piece round a 1-lb. jam jar, inverting it in the centre 
of the pastry. Trim round and remove jar, cut lids from pastry 
set aside and make small hole in centre. 

Moisten meat well with gravy or stock, season to taste and 
divide amongst pastry cases. Damp edges of tops and press over 
meat. Brush with a little milk or beaten egg and bake in a 
moderate oven, Regulo 5 or 6, or 400°. Bake in tins if available; 
if not pie cases will keep their shape baked as they stand. 


BRAIN CAKES 


Wash and blanch the brains of a sheep and boil them in milk 
till tender. Skin the sheep’s tongue, chop it up, also the brains, 
and add a cupful of breadcrumbs, seasoning and some chopped 
parsley. Moisten with beaten egg and make into flat cakes. 
Dredge with flour, dip in beaten egg then breadcrumbs, and fry 
till golden-brown in hot fat. 
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Section IV 
MADE-UP AND SAVOURY DISHES 


*‘ We are such stuff as dreams are made on.” 


“* Teach us delight in simple things, 
And mirth that hath no bitter springs, 
Forgiveness free of evil done, 
And love to all men ’neath the sun.” 


CHIPOLATA 


Boil and peel a dozen chestnuts. Put in a saucepan 2oz. dripp- 
ing, 3 carrots, 1 turnip and $1b. of mushrooms. Cut these in chunks 
and let them change colour. Dust salt and sugar over them and 
stir. Add a dessertspoonful of flour, stirring all the time, and 
a cupful of stock. Add the chestnuts and cook gently till the 
vegetables are cooked, stirring occasionally. It must make a 
thick gravy. Fry separately 6 rashers of bacon and 6 small 
sausages. Serve the mixture with the sausages and rashers laid 
on the top alternately. 


CREAMED CHICKEN IN PASTRY HORNS 


Use puff or flaky pastry rolled in a thin sheet, then cut the 
paste into long strips half an inch wide and brush over with 
beaten egg. Roll them round tin horn moulds, taking care that 
each strip of pastry overlaps the next. Set on baking sheet 
and bake in quick oven. Slip from moulds and fill with cooked 
chicken in sauce, or scraps of other meat or fish in sauce. 


HAM TOAST 


Melt 1 oz. margarine in a saucepan, add two or three slices of 
cold cooked ham finely chopped, 1 teaspoonful chopped parsley 
and a pinch of cayenne. When the mixture is thoroughly hot, 
spread on buttered toast, sprinkle a hard-boiled egg, finely 
chopped, on the top, and serve. Other meat or chicken, liver or 
kidney may be used for this toast. 


KIPPER TOAST 


Soften one or two kippered herrings by pouring boiling water 
over them, remove the skin and bones, and chop up the fish. 
Place chopped fish in a pan with 1 oz. of butter and the yolk of 
one hard-boiled egg, sieved. Add a dash of cayenne, heat well ; 
serve on toast. Place in the oven for a few minutes and serve 
very hot. This may also be made with finnan haddocks or 
dried fish. 
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MOCK GOOSE 


$ Ib. liver, 1 teaspoonful flour, 1 lb. potatoes, 4 teaspoonful 

sage, 1 large onion, seasoning. 

Wash, wipe and slice the liver, sprinkle with flour, salt and 
pepper and place in a pie-dish, sprinkling each layer with chopped 
onion and sage and adding a little water till the dish is half full. 
Slice the potatoes, use as a crust on the top and bake for 14 
hours. 


PILAU OF RICE 


1 to if Ib. mutton, 1 pints light stock, 1 or 2 oz. butter, pinch 
of cinnamon and ground cloves, 3 ozs. rice, salt, 1 or 2 
tomatoes. 

Choose a piece from the loin or neck of mutton. Wipe carefully 
and trim off the fat. Stew in the stock till tender. Remove the - 
meat from the pan. Wash the rice and sprinkle into the stock. 
Add spices (and salt if necessary). Simmer slowly till cooked 
but not broken. Add the butter in small pieces, allowing it 
to soak into the rice. If the meat has been fat, very little butter 
is required. Cut the meat into pieces and fry it brown in a little 
of the butter. Serve it embedded in the rice and garnish with 
baked tomato. 

N.B.—The kind of meat can be varied, also the garnish and 
seasoning. Seeded raisins or sultanas can be added to the rice, 
and fried onions, hard boiled eggs or forcemeat balls might be 
used as a garnish. 


SPANISH RICE 


1 lb. sausages, 2 ozs. rice, 2 onions (medium sized), 4 lb. tomatoes, 
1 breakfastcup water or stock. 

Fry sausages, and keep warm till required. Melt a little fat 
in a casserole, fry sliced onions without browning, add tomatoes, 
liquid and rice, and simmer for about 20 minutes. Put sausages 
in last and heat up till ready to serve. This can be made equally 
well with a 1 Ib. size tin of tomatoes. 


PORK BALLS 


6 ozs. cooked minced pork, 2 ozs. bread-crumbs, seasoned onion 
and sage, 1 egg. 


Mix the above ingredients together, form into balls and fry.. 
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SHEPHERD’S PIE 


4 lb. scraps of chopped cooked meat, 1 onion, chopped, } oz. 
dripping, { oz. flour, 1 teacup stock, water or gravy, salt and 
pepper, 6 or 8 cooked potatoes, finely mashed. 

Heat dripping. Fry the onion, then flour. Add stock and 
seasoning. Stir till it boils and simmer for a few minutes. Add 
meat, re-heat, but do not boil. A little ketchup may be added, 
also tomato. Add seasoning to potatoes and enough milk to 
moisten. Put a layer of potatoes in a pie dish, then add the meat, 
cover with potatoes, piling them above the level of the dish. 
Mark neatly. Brown quickly. 


RICE AND EGG PIE 


4 oz. rice, 3 hard-boiled eggs, 4 pint white sauce, 3 tablespoon- 
fuls chopped celery, 2 tablespoonfuls bread-crumbs, } oz. 
butter, seasoning. 

Boil, strain and dry rice, slice eggs. Grease a pie-dish, fill 
with layers of rice, celery, eggs and sauce, finishing with a layer 
of bread-crumbs. Lay on butter in small pieces. Bake in a 
hot oven till brown. Instead of celery, grated cheese, chopped 
mushrooms or ham may be used. 


TOAD-IN-THE-HOLE 

+ lb. sausages, seasoning. 

Make a batter with:— 

4 ozs. flour, 1 egg, $ pint milk. 

Sift flour into a bow] with a pinch of salt ; make a hole in the 
centre, break in the egg. Stir egg and add half milk gradually. 
Beat well (10 minutes), add remainder of milk and let stand 
at least 1 hour. 

Scald sausages and skin them, place in a pie-dish, pour the 
batter over and bake half an hour till brown. Mince, cold meat 
or cooked sausages may be used instead of the fresh sausages. 


TRIPE AND BACON 


Cut the cooked tripe into long strips about 3 inches wide. 
Lay a slice of bacon on each, sprinkle with chopped onion and 
parsley, roll up and tie firmly with string. Place the rolls in a 
casserole or saucepan, covered with stock, and cook slowly for 
ene hour. Dish the rolls and remove string. Thicken the 
sauce with milk and cornflour and serve with a border of fried 
or mashed potatoes. 


51 


TRIPE AND ONIONS 

3 lbs. uncooked tripe, 4 Ib. onions, 1 pint white sauce. 

Soak tripe in salt and water over-night. Next day, wash and 
scrape it; put in pan with cold water and salt to cover, bring to 
the boil and throw away the water. Add enough cold water 
nearly to cover, bring to the boil and simmer slowly for 4 hours. 
Add onions peeled and cut up, and simmer for another 2 hours. 
Cut tripe up into pieces, make a white sauce using part milk and 
part boiling liquid from tripe; season well, add tripe and reheat. 

Serve with or without boiled potatoes. 


TRIPE AND RICE 
1 lb. cooked tripe, 2 large onions, 2 oz. fat or margarine, 2 table- 
spoonfuls washed rice, 1 teacupful milk, salt and pepper. 
Cut up the tripe into small pieces, slice the onions and fry them 
till soft in fat or margarine. Add the tripe, rice, salt, pepper and 
milk, and simmer all gently for 1 hour. 


BAKED MEAT SOUFFLE 


Any kind of cooked meat may be used, or a mixture; } lb. 
cold meat, 2 eggs, 1 tablespoonful flour, 1 oz. butter or dripping, 
3 pint stock made of meat trimmings, } pint milk, 2 table- 
spoonfuls chopped onion, pepper and salt and grated nutmeg. 

Melt the butter in pan and stir in the flour, then add the 
stock, and minced meat and seasonings. Separate yolks from 
whites of eggs, beat up yolks with the milk and add to mixture. 
Then beat up the white stiffly and add, pour into well-buttered 
dish and bake 20 minutes. Serve with brown gravy or tomato sauce. 


BEEF TRIFLES 


Mince very finely 1 lb. of cold roast beef, put it into a basin, 
mix with it a seasoning of salt and pepper, 3 oz. of melted butter, 
spoonful of finely grated horse-radish, 6 tablespoonfuls of fine 
bread-crumbs, and 1 teaspoonful of minced onion. 

Mix these ingredients well together, moisten with two well- 
beaten eggs. Put the mixture into small, well-buttered moulds, 
bake in a moderate oven for 20 minutes then turn out and serve 
with a thick brown gravy, or if preferred, horse-radish sauce. 


BOUDINETTES 
A little cold meat and bacon, some chopped parsley, cold 
. potatoes, a little butter, flour and seasoning. 

Chop the meat and bacon finely, add the seasoning. Mash the 
potatoes with plenty of butter, and add enough flour to make a 
stiff paste. Roll this out. Cut in small squares or rounds and 
lay on each as much as it will hold of the mince. Roll up securely. 
joining the edges, and fry in hot fat till brown. 
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DURHAM CUTLETS OR RISSOLES 


{ lb. scraps of meat, 1 oz. butter or margarine, 1 gill of stock, 
(short measure), 1 oz. flour (g00d weight), 1 tablespoonful 
chopped parsiey, 1 egg, bread-crumbs to coat, season with 
salt and pepper. 

Chop meat finely, melt the butter, add flour then gradually the 
stock. Stir well, add the meat and seasonings. Turn on toa 
flat plate to cool. Form into cutlets or into round balls, egg 
and crumb and fry in hot fat. Drain, dish and serve hot. 


MACARONI AND MEAT PIE 
4 lb. cold meat, 3 oz. macaroni, 4 tablespoonfuls grated cheese, 
1 oz. butter, 1 cup milk, { oz. flour. 

Cook macaroni in boiling water till tender. Mince any scraps 
of cold meat, grease a pie-dish, put in a layer of meat, then 
macaroni, and so on till dish is full. Make a little white sauce 
with the butter, flour and milk, then add grated cheese (keeping 
back a little to go on top). Pour over the meat and macaroni. 
Sprinkle remainder of cheese on top, dot with very small pieces 
butter, bake in moderate oven for 4 hour. 


BACON ROLLS 


4 Ib. rashers of bacon, 1 teaspoonful shredded onion, 2 sheep’s 
kidneys, seasoning. 2 tablespoonfuls bread-crumbs, 1 
teaspoonful finely chopped parsley, 1 eg$. 

Mix crumbs, onion, parsley and seasoning. Bind with egg. 
Spread some mixture on each rasher, roll up. Skewer slice of 
kidney on each. Place on greased tin, dab of fat on each and 
bake in hot oven 10 minutes, or dip in butter and fry. 


SAUSAGE PIE 
2 lb. sausage meat, or skinned sausages, 1 small finely chopped 
onion, or white part of a leek, 6 oz. rough puff pastry (see 
page 92). 

Line sandwich tin with pastry, spread sausage meat over 
pastry, sprinkle with onion. To make meat go further mashed 
potato can be mixed with meat or placed on top. Cover with 
lid of pastry, decorate edges and cut slits on top to let out steam. 
Bake in oven # of an hour or till pastry is golden brown. 


LEEK AND SAUSAGE PIE 


Skin sausages, roll in flour and put in oven to brown. Pour off 
grease. Cut up a few leeks, as for soup, and cook till tender. 
Put on top of sausage in casserole. Pour over them a thick white 
sauce, finishing with a good thick layer of mashed potatoes. 
Place a few small pats of butter on top and brown until crisp, 
in hot oven. 
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SAUSAGE PYRAMIDS 


} lb. sausage meat or sausages, seasoning of onion or sage, } Ib. 
mashed potatoes, 4 teacupful crisp bread-crumbs. 
Mix together all the ingredients except the crumbs, form into 
little pyramids, coat well in crumbs. Place in a greased baking 
tin and bake 25 to 30 minutes. 


SAUSAGE POTATOES 
2 potatoes, 2 sausages. 


Scrub potatoes, core a hole through centre, fill with sausage, 
Bake in moderate oven until potato is soft. 


STUFFED POTATOES 


3 potatoes, yolk of 1 egg, white of 2 eggs, 1 tablespoonful cheese, 
2 tablespoonfuls milk, 1 oz. butter, 1 teaspoonful parsley, 
salt and pepper. 
Scrub potatoes and bake. Cut in halves, scoop out potato into 
a pan leaving skins intact, add cheese, yolk, butter, milk and 
parsley. Season and heat. Beat whites stiffly and stir in. Fill 
skins with the mixture, piling high, brush with yolk and bake 
for 15 minutes. 


SAVOURY MEAT PIE 
Covering. 
8 ozs. potato pastry (see page 92). 
Filling. 
4 Ib. sheep’s liver, 1 dessertspoonful flour, salt and pepper, 
1 Ib. sausage meat, a few rashers of bacon, a little stock 
or water. 

Put alternate layers of bacon, sausage meat and sliced liver. 
dipped in seasoned flour in a pie-dish. Pour over a little liquid 
then cover with potato pastry. Bake in hot oven 1 hour. When 
meat is tender and pastry crisp serve hot. 
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TOMATO TOAST 
Slice three large tomatoes and put them in a saucepan with a 
piece of butter the size of a walnut, 2 oz. of chopped ham, pepper 
and salt. Let all simmer for 10 minutes, cool, then add two well- 
beaten eggs, and stir till set. Serve on buttered toast, with a 
little chopped parsley sprinkled over. 


GLENDEVON SAVOURY 

Grease a fireproof dish of a suitable size for the number of 
eggs and tomatoes you wish to use. 

Make the following into a cheese sauce :— 

1 tablespoon margarine, 1 tablespoon flour, 1 tablespoon grated 

cheese, salt and pepper, + pint milk. 

Drop the eggs separately into the dish leaving a space between 
each one, cover with the sauce, sprinkle with bread-crumbs 
seasoned with a little salt and pepper and some grated cheese; 
put a tomato in centre of dish and one between each egg, and a 
pinch of seasoned bread-crumbs on the top of each tomato; 
cook till the eggs are fairly hard and the top a light brown. 
Decorate with parsley. 


SAVOURY BACON STACKS 
Trim half-slices of bread, one-third inch thick, and on each 
piece place a slice of cheese that is almost the same size as the 
bread, a slice of tomato and a piece of bacon. Bake in a moderate 
oven until the bacon is cooked, the cheese softly melted, the whole 
a delicious blend of flavours, about 25 minutes. This may be grilled 
for 10 minutes instead of baking. Garnish with parsley. 


STUFFED BACON ROLLS AND GOLDEN CAKES 
Stuffing. 

2 oz. brown bread-crumbs, 1 oz. chopped: apple, pinch sugar 

pinch mixed herbs, a little milk to b 

Place stuffing in centre of thin even slices i bacon or ham, form 
into rolls and tie with piece of thread. Fry till bacon is cooked. 
Golden Cakes. 

Mash together some cooked carrot and cooked potato. Add 
seasoning, and bind with a little beaten egg. Form into little cakes. 


Fry on each side till golden brown. Arrange round bacon rolls 
and serve hot. 
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TOMATO DISH 


4 Ib. tomatoes, } Ib. bread-crumbs, 2 small onions, } pint milk, 
2 eggs, salt and pepper. 


Skin tomatoes. Chop onions small. Switch eggs with milk. 
Mix all together. Put in a buttered pie-dish. Sprinkle some 
crumbs on top with a few small pieces of margarine. Bake in a 
moderate oven till nicely browned. 


OATMEAL FRITTERS 


2 tablespoons oatmeal, 1 tablespoon flour. } teaspoon baking 
powder, pinch of salt. 


Add enough milk to make a creamy batter, and stir well. 
Drop in spoonfuls of mixture in hot fat and fry on both sides 
till crisp. This is served with bacon instead of egg. 


SAUSAGE ROLLS 
Puff pastry, (see p. 92) sausages or sausage meat, beaten egg, 


Roll out the pastry to a long strip. Place the sausage meat 
or skinned sausages along the edge, fold pastry over, seal and 
cut into pieces of the required size. Brush over with egg and 
bake in a hot oven about 25 minutes, turning the heat down for 
the last 10. 


BACON AND EGG PIE 


8 ozs. pastry, 4 rashers bacon, 2 eggs, milk, tomatoes, salt and 
pepper. 


Line sandwich tin or pyrex dish with half the pastry (oatmeal 
pastry is very good). Fill with chopped bacon, the eggs whisked 
with 4 tablespoons milk, 1 or 2 skinned tomatoes (sliced), pepper 
and salt. Cover with other half of pastry. Flake and flute edge, 
and make hole in centre for steam to escape. Bake at Reg. 6 for 
10 minutes, then reduce to Reg. 4 and continue baking for about 
4 hour. 


POTATO SOUFFLE 


1 lb. well-mashed cooked potatoes, 1 gill warm milk, 2 teaspoon- 
fuls chopped parsley, 4 or 5 ozs. grated cheese or chopped 
ham, salt and pepper, a little made mustard, a little chopped 
onion or leek if possible, 2 eggs. 


Mix potatoes with the milk and beat well. Add flavourings, 
grated cheese and egg. Turn into a greased pie-dish and bake in 
a fairly hot oven for about 4 hour (400-425° F.). Serve at once. 
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SAVOURY SANDWICH 


Sandwich together 2 slices buttered bread with a slice of gammon 
and a slice of cheese and fry. 


VEGETARIAN HOT POT 


Allow for each person 2 medium sized potatoes, 1 medium sized 
onion, 14 medium sized tomatoes, 2 oz. cheese, salt to taste. 
Boil potatoes until almost ready; well butter a fireproof 
baking dish, put in a layer of thinly sliced potatoes, followed by a 
layer of thinly sliced onions, one of tomatoes, one of cheese, with a 
little salt between each layer. Repeat the layers, finishing with 
cheese; put a few dabs of butter on top, half fill the dish with 
milk and cook in a moderate oven for 45 minutes. 


CHICKEN RISOTTO 

4 oz. rice, 1 chopped onion, 1 quart chicken broth, 4 oz. cooked 

chopped chicken, 2 tablespoonfuls butter. 

Wash the rice. Melt the butter, stir in rice and onion, add 
chicken broth and seasonings. Cover pan and cook gently until 
rice is soft and liquid reduced to a creamy consistency. Add 
chopped chicken. Heat thoroughly. Turn on to a hot dish and 
sprinkle top with a little grated cheese. 

Meat or ham may be substituted for chicken. 


HERRING SAVOURY (HOT) 


6 medium sized cheese biscuits (oval shaped), 1 oz. margarine, 
1 hard boiled egs (chopped), 1 dessertspoonful milk, 2 oz. 
herring (fresh or kippered), seasonings of salt, pepper, 
cayenne. 

Shred the herring removing all skin and bone. Thoroughly mix 
fish, egg, margarine and milk with seasonings. Rub through a 
sieve and heat the mixture. Serve on hot biscuits piled in pyramid 
formation with a shake of red pepper as decoration. 


HERRING SAVOURY (COLD) 


6 round or oval cheese biscuits, 1-2 oz. herring, 6 thin slices 
cooked beetroot, salt, pepper, cayenne, 1 hard boiled eg¢, 
1 dessertspoonful cream, 1 oz. margarine, finely chopped 
parsley. 

Shred finely the fish removing all skin and bone. Mix with the 
egg and seasonings. Sieve and add cream. Cut round of beetroot 
the size of the biscuits and lay a slice on each biscuit. Pile the 
mixture on this and decorate with parsley and chopped beetroot. 
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Section V 
VEGETABLES AND SALADS 


‘* Better a dinner of herbs where love is, than a stalled ox and hatred 
therewith.”’ 


“* Never pick a quarrel, even when it’s ripe.” 


“‘ Confide ye aye in Providence, for Providence is kind. 

And bear ye a’ life’s changes wi’ a calm and tranquil mind. 

Tho’ press’d and hemm’d on every side, ha’e faith and ye’ll win through, 
For ilka blade o’ grass keeps its ain drap o’ dew.” 


“Use what you have and you will not want.” 


*“* Simple diet, healthy children.” 


Vegetables are a much neglected part of the daily menu. 
A large proportion of the mineral salts and vitamins necessary 
for growth, for the maintenance of healthy bones, teeth and 
blood must come from the vegetable kingdom. It is not enough 
to have a plateful of soup. The eating of one serving of raw or 
properly cooked green vegetables should become a regular daily 
habit. 

We have learned the value of the salad and we have become 
or should have become acquainted with the use of raw vegetables. 
The lettuce, tomato, and hard-boiled egg variety of salad so 
rigidly adhered to in many households has been gradually ousted 
by the use of raw vegetables. These, judiciously added a little 
at a time, and in a finely chopped state, do not prove irksome to 
the digestion. Almost any vegetable, except the potato or arti- 
choke, may be used raw, and a salad made with raw cabbage 
base instead of lettuce is not only richer in nourishment but also 
in flavour. 


Vegetables should be used very fresh, and after washing, 
quickly shredded and the salad made up and eaten with the least 
possible delay. 

Let your slogan be “ A Salad a Day ’’ no matter the season of 
the year and introduce them not only with cold meat but with 
hot dishes, including cheese, egg, fish or game. 
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Cooking. 


In order to conserve the goodness, the colour and attractive- 
ness of green vegetables the following rules should be adhered 
to :— 


1. Use vegetables very fresh and include as many of the 
outside dark leaves as possible. 

2. Wash carefully in running water or if very dirty steep not 
longer than 10 minutes in cold salted water. 


3. Choose a good stout pan with tight-fitting lid, and cover 
the bottom with 4-inch layer of water and put on 
to boil. 


4. Shred greens quickly with a sharp knife. 
5. Add to boiling water and sprinkle with salt. Cover with 
lid. 


6. Cook quickly. 
7. Drain well, and serve immediately. 


8. Use vegetable liquid in soups, stews and gravies— 
Never throw it away. 


N.B.—Brussels sprouts must be steeped }-hour in cold 
salted water and may be cooked whole. To facilitate 
cooking of stalk score across the base with a sharp 
knife. 


Many appetising dishes can be made up from left-over 
vegetables. These, however, should not constitute the daily 
helping. 


HINTS ON COOKING VARIOUS VEGETABLES 


Asparagus. 

Scrape white end, tie in bundles, cook in salted water for 20 
minutes. 
Artichokes. 

“Globe ”—cook in a little boiling water 20 to 30 minutes. 
When leaf comes away readily the artichoke is ready. 


“« Jerusalem ”—may be cooked peeled or unpeeled. If peeled 
put at once into water with a little lemon juice or white vinegar 
to set colour. Boil 20 to 25 minutes. Can be grated raw in 
salad. 


Cauliflower. 


Place in pan with 2 inches of water, flower up, cook with lid on 
for 10 to 15 minutes. 
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Celery, 


Wash well and cook head in boiling water for about 20 
minutes. 


Carrot. 


Scrape thinly, if big cut in quarters, boil till soft. Young 
carrots can be cooked by sautéing in butter. 


Mushrooms. 


Wash in salt water and peel with stainless knife. It is unneces- 
sary to peel the cultivated variety. Mushrooms may be stewed 
in milk, fried or baked. 


Onions and Leeks. 


Simmer in small quantity of water with lid on from 10 to 30 
minutes, depending on size. 


Peas. 


Simmer in enough water to cover, adding a little salt. A little 
sugar and mint may be added if liked. 


Potatoes. 
“‘ New ”—Put into boiling salted water, boil till tender. 
“Old ’”—Put into cold salted water. When cooked the water 


should be poured off and potatoes should be left to steam with 
a cloth over instead of lid. 


All Green Vegetables. 

Cabbage, Savoys, etc.—Wash and chop, put into small 
quantity of boiling water with lid tightly on and boil 5 to 10 
minutes. A small knob of butter is an improvement to all greens. 


Spinach. 
Wash well, take in handfuls from water and fill a dry pot. 
Put on lid and cook 10 to 15 minutes. 


Turnips. 
Peel thickly, cook in a little boiling water till tender. 


SCALLOPED POTATOES 


Place layers of thinly sliced potatoes in a casserole. Sprinkle 
each layer with a little flour and finely chopped onion and dot 
with butter. Season with pepper and salt. Cover with milk. 
Bake at Reg. 3 till tender (about 1 hour for deep dish). 
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STOVIES 


Put some dripping or cooked fat cut small in a strong stewpan 
and allow it to become smoking hot. Slice an onion or a few 
shallots and fry. Peel the potatoes and slice them, and add to the 
pan with a little salt and pepper. Cover closely and cook gently 
for 1 to 2 hours, depending on the number of potatoes. When 
ready stir up from the bottom with a strong basting spoon. If 
desired left over meat may be cut up and added to the cooked 
potatoes. The secret of good stovies is to be able to cook the 
potatoes without burning at the proper temperature and without 
lifting the lid of the pot during cooking. 


POTATO AND CHEESE SHAPE 


} Ib. cooked potatoes, 2 oz. grated cheese, 2 tablespoonfuls milk 
or cream, | oz. butter, 2 eggs, a few browned bread-crumbs, 
pepper and salt. 

Sieve potatoes and add the butter melted, the yolks of eggs, 
cheese, seasoning and the milk or cream. Mix well together. 
Whip whites to a stiff froth, and stir them in lightly to the other 
mixture. Grease a casserole, and line it with the brown crumbs. 
Three-parts fill with the mixture and bake in a moderate oven 
for about 30 minutes. Serve with cheese or tomato sauce. 


SAVOURY POTATO CAKES 


1 lb. mashed potatoes, any cold meat minced, 1 oz. butter, salt, 
pepper to taste, onion and sage if liked, | whole eg¢. 
Mix all thoroughly, bind with a little beaten egg and form into 
cakes. Coat with egg and bread-crumbs, then fry in deep or 
shallow fat. 


STUFFED CABBAGE 


Minced beef, rice (one-third bulk of beef when cooked), tomato 
sauce, cabbage, tomatoes (if available), salt and pepper. 

Mince left over cold meat and mix with well-cooked rice. 
Season well with salt, pepper and tomato sauce. Boil some 
large cabbage leaves for 10 minutes, drain well and cool. Puta 
large spoonful of the meat mixture on each leaf and roll up. 
Put into a greased oven dish, cover with sliced tomatoes then 
with greased paper and the lid. Cook gently for } hour. 
Serve with mashed potatoes. 
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1 cauliflower, 2 tablespoonfuls cream, 3 oz. butter, 3 oz. flour, 
2 tablespoonfuls grated cheese, pepper, salt, browned crumbs 
one teacupful milk. 

Boil the cauliflower in the usual way ; divide into neat sprigs. 
Make a sauce with the butter, flour and milk. Take off the fire 
and add the cream, seasonings, and one tablespoonful grated 
cheese. Put a layer of cauliflower sprigs in a pie-dish, pour the 
sauce over. Mix the remainder of the cheese with the bread- 
crumbs. Sprinkle on the top and brown in the oven. Serve 
very hot. 


CUCUMBER—CURRIED 

Melt a little butter in a saucepan and fry one or two onions or 
a handful of shallots till golden. Add a heaped dessertspoon of 
curry powder and cook for a minute or two, stirring well. Add 
chunks of cucumber unpeeled, the juice of half a lemon, a slice 
of lemon rind and a breakfast cup of water. Stir till simmering, 
then put on lid and cook slowly till tender (about 20 minutes). 
Remove lemon peel and serve with boiled rice well dried. 


COLCANNON 
Equal quantities cooked potatoes and cabbage, 1 oz. roast beef 
dripping to 1lb. vegetables, pepper and salt. 
Chop cabbage, mash potatoes. Toss all in a saucepan or 
frying pan in melted dripping. Pile the mixture high in a greased 
pie dish and brown in the oven. 


LEEK PIE 
Take the white part of 10 leeks, cut small, wash well and boil 
for 20 minutes, strain, and then simmer in milk for a little while. 
Place them in a pudding dish with about a teacupful of the milk 
and a beaten egg. Add salt, pepper and a knob of butter. Cover 
with shortcrust or potato pastry and bake in a moderate oven 
till firm to the touch. 


FRESH GREEN PEA SOUFFLE 


4 pint young peas shelled, 2 eres, 4 teaspoonful salt, } pint water, 
1 oz. butter, sprig of min 
Boil the peas in the salted a with mint for } hour. When 
ready, strain off water and mint, add butter and cool. Stir the 
yolks of eggs into the peas, add the whites beaten stiffly. Mix all 
together, pour into buttered pie-dish and bake for about 20 
minutes. 
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HARICOT BEAN PIE 

2 Ib. haricot or butter beans, well washed and soaked in cold 

water for 24 hours. 

Boil till soft. Put beans in pie-dish. Make a sauce with 1 oz. 
butter, 1 oz. flour, and # pint of liquor from beans, adding 
1 dessertspoonful chopped onion and chopped parsley. Season 
well. Pour over beans. A tomato or two may be added. Cover 
with short crust pastry using } lb. flour. Bake }4 hour in quick 
oven. The liquor left over will make good stock for soup. 


BOSTON BEANS 
1 Ib. haricot or butter beans, 2 tablespoonfuls black treacle, 
seasoning, 3 ozs. fat pork or bacon, 2 small onions chopped. 
Soak beans 24 hours. Boil 1 hour. Put in casserole well 
mixed with other ingredients, pork on top, and cook in a slow 
oven, adding water if required. Bake 1 hour. 


SAVOURY BEANS 


12 ozs. haricot beans, washed and soaked, 1 onion, 1 oz. dripping, 
or margarine, 1 tablespoonful treacle, 4 ozs. tomato, 2 ozs. 
slice of bacon, seasoning, salt and pepper. 

Soak beans for 24 hours. Put into jar with onion, fat, treacle, 
and just enough water to cover. Cook very gently for 4 hours, 
covered closely, in the oven or on the stove, or in haybox. Add 
skinned tomatoes, bacon cut in small pieces and seasonings 
4 hour before serving. 


SAVOURY LENTILS 

$ Ib. lentils, } Ib. cooked rice, 1 egg, 1 grated carrot, 1 onion, 

4 ozs. fat bacon, } pint milk, 2 tablespoonfuls grated cheese. 

Soak lentils in water or 2nd stock. Fry onion and bacon. 

Add carrot, put on lid and cook 10 minutes. Add lentils and 

liquid and cook 1 hour. Ten minutes before serving, beat in milk, 

egg and cheese. Other vegetables may be used, and any left-overs. 

It oo be well seasoned with salt and pepper. Serve in rice 
border. 
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2 ozs. lentils, 14 gills water, 1 tablespoonful ground rice, } oz. 
butter, } teaspoonful chopped onion, pinch mace, pepper and 
salt to season, | teaspoonful tomato ketchup, egs and bread- 
crumbs for coating. 

Wash the lentils. Melt butter in saucepan and toss vegetables 
in this until fat is absorbed. Add water and seasonings. Simmer 
about an hour till soft. Add ground rice and cook about 10 
minutes. Turn out on toa plate to cool. Shape into cutlets. Coat 
and fry in deep fat. Serve with a sauce. 


ONION DUMPLINGS 


Cut large onions in two, take out the heart and replace with 
a little cold meat or mince. Make pastry with flour, suet, and salt, 
as large as hold the onions. Put the two halves of the onion 
together, and close it up in the paste. Boil in cloths for 14 hours 
or steam as for Apple Dumpling in one large bowl. A splendid 
supper dish. 


ONIONS AND CHEESE SAUCE 


Boil onions till tender, place in greased dish, cover with cheese 
sauce. Put a layer of grated cheese and bread-crumbs on the 
top, and a few small pieces of butter. Bake till brown. 


GROUND RICE CUTLETS 


+ pint of milk, 1 oz. of ground rice or farola, 1 oz. butter, 3 potatoes, 

eggs, oil (or butter), mace, shallot. 

Put the milk on to boil and thicken with one ounce of ground 
rice to make a stiff mixture. Add butter, salt, a little grated 
shallot and a saltspoonful of mace, and let all cook together for 
ten minutes, stirring frequently. Boil the potatoes, mash whilst 
hot and add to the rice. Pour into dish to stiffen, and when quite 
cold, form into cutlets, roll in egg and bread-crumbs, fry and 
serve with parsley sauce. 


MINTY CARROTS 
12 medium sized young carrots, 2 ozs. margarine, salt, 1 table- 
spoonful sugar, 1 tablespoonful chopped mint, 1 teaspoonful 
vinegar. 

Scrape carrots and cut each in two crosswise. Cook in boiling 
water until tender. Drain and sprinkle lightly with salt. Melt 
margarine in pan, add sugar, vinegar and mint. Put in carrots 
and heat thoroughly, turning over until lightly glazed. Serve with 
lamb. 
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GREEN PEAS AND CARROTS ON TOAST 


10 or 12 button carrots, } pint peas shelled, a little more than 
a gill of white stock, 1 oz butter, 1 oz. flour, 6 rounds toasted 
bread. 

Scrape and slice the carrots very thin and stew them in the 
butter until quite tender, stir in the flour, then add the peas 
(cooked) ; pour in the stock and stir over the fire for 10 or 
15 minutes. Butter the toast, then spread the mixture on 
very thickly and serve hot. Salt and pepper should be added 
to taste, and a sprig of mint may be used for flavouring if liked. 


SPINACH WITH CREAM 


1 lb. spinach, 4 tablespoonfuls cream, 1 tablespoon flour, 1 oz. 

butter, salt and pepper. 

Cook the spinach in its own water with salt 15 to 20 minutes, 
uncovered. Melt butter, add flour and cream and stir till of a 
creamy consistency. Add well sieved spinach and season 
thoroughly. Pile on croutons of toast and serve hot. 


SCALLOPED SALSIFY 


Pare the salsify and cut in thick slices, cover with water and 
boil for an hour, till the water is nearly absorbed. Chop salsify 
about as fine as mincemeat, add 2 tablespoonfuls of cream, 
2 tablespoonfuls of anchovy sauce, season with salt, pepper, 
and a pinch of cayenne. Add any liquid not absorbed in the 
process of cooking the salsify, mix together and put into 
buttered scallops and cover thickly with bread-crumbs with 
butter to brown. Bake in a slow oven for about } hour and 
serve very hot. For 4 medium-sized shells 1 Ib. salsify will be 
required. 

Remains of Jerusalem artichokes which have been served as a 
vegetable can be used instead of salsify. 


SAVOURY TOMATOES 


3 tomatoes, 1 lettuce, 2 ozs. cooked fish or cheese, mayonnaise, 

parsley or other garnish. 

Cut a lid off tomatoes, scoop out centre. Mix with cooked fish 
or grated cheese and a little mayonnaise. Return filling to tomato 
shell. Set on bed of lettuce and decorate with parsley or other 
garnish. 
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TOMATO CAKES 


4 pint sieved tomatoes, 1 breakfastcupful well boiled rice, 1 

breakfastcupful bread-crumbs, 3 teaspoonfuls grated onion, 

1 teaspoonful powdered herbs, salt, pepper, 1 egg, frying fat. 

Mix rice with all other ingredients. Be particularly careful 

with the seasoning. Mix very thoroughly, leave to stand 4 an 

hour to swell the crumbs. Make mixture into small cakes, 
double coat with egg and crumbs, fry and serve very hot. 


TOMATO-LENTIL SOUFFLE 

2 oz. lentils, 1 onion, 2 tomatoes, 1 teaspoonful ketchup, a pinch 

of salt, 4 pint of water, 1 or 2 eggs. 

Put lentils, onion and water into a pan and cook until soft. 
Skin tomatoes, press through a sieve, and add to pan. Allow 
mixture to cool. Add egg yolk, then stiffly beaten white. Bake 
in greased pie-dish 30 minutes. 


TOMATOES AND ONIONS AU GRATIN (HOT) 
4 Spanish onions, 6 tomatoes, fine browned bread-crumbs, a 
little butter, salt, pepper. 

Boil the onions till soft, then slice; skin and slice the tomatoes. 
Arrange in layers in a fireproof dish with fine brown bread 
crumbs and a little butter, salt and plenty of pepper between and 
over. Moisten with a little stock. Bake in a moderate oven until 
brown on the top. 


TOMATOES STUFFED 


4 tomatoes, 3 large tablespoonfuls bread-crumbs, 1 oz. lean 
cold ham, 2 mushrooms, tiny piece chopped onion, 1 tea- 
spoonful chopped parsley, pepper and salt, a few bread- 
crumbs. 

Cut the top off the tomatoes and take out the pulp with a spoon. 
Put the pulp through a fine sieve. Chop ham, onions, parsley, 
mushrooms (if using them) very finely. Mix all the ingredients 
with the pulp. Season well. Fill tomatoes with the mixture. 
Put in a greased baking tin with a few brown crumbs on top of 
each, also tiny piece of butter. Cover with greased paper and bake 
in a moderate oven for 20 minutes. 

Ontons may be stuffed in the same way—peel and parboil large 
Spanish onions, remove centre and proceed as above. Serve with 
brown sauce. 


D 
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VEGETABLE CREAM 


1 gill vegetable puree or peas put through sieve, 3 eggs, 1 gill 
milk, 4 gill cream, pepper and salt. 
Sauce. 
14 oz. margarine, 1 oz. flour, 3 gills milk, $ oz. cheese, pepper 
and salt, a little cream. 
Beat the eggs and add the puree, cream and milk. Pour into 
greased basin, steam gently for 1 hour. Make sauce in usual way, 
add grated cheese and cream, pour over shape. 


VEGETABLE PIE 
2 onions cut in dice, 2 ozs. margarine, cooked vegetables. 


Put in saucepan onions and margarine and cook till tender. 
Add 2 tomatoes, skinned and chopped, and any other cooked left 
over vegetables. Put in fireproof dish. Make a cheese sauce with :— 

1 oz. flour, 1 oz. margarine, 2 ozs. grated cheese, pepper and 
salt. Add milk till consistency of cream, then beat in yolk of one 
egg. Cover the pie with this and sprinkle with brown bread- 
crumbs and dots of margarine on top. Bake in moderate oven. 
This pie may also be covered with potato pastry or creamy 
potatoes. 


VEGETARIAN PIE 


4 oz. macaroni, 2 hard-boiled eggs, 2 tomatoes, 2 teacups white 
sauce, pepper and salt. 


8 ozs. shortcrust or potato pastry. (See page 91/92). 


Boil macaroni in salted water 20 to 30 minutes, drain, mix in 
white sauce. Put in pie-dish, add eggs sliced and tomatoes 
peeled, pepper and salt. Cover with short crust or potato pastry, 
and bake for 4 an hour. 


STUFFED VEGETABLE MARROW (MOCK GOOSE) 


Cut a vegetable marrow in half lengthways. Remove the 
seeds; mince some cold meat, dredge over it a little flour, season 
with pepper and salt, add a little finely chopped onion and 1 
teaspoonful sage, bind all together with the yolk of an egg and 
fill the marrow with this mixture. Skewer together and bake in 
oven 14 to 2 hours. Serve with white sauce. 
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SALADS 
ASPARAGUS AND CAULIFLOWER SALAD 


1 cold cooked cauliflower, 2 or 3 red tomatoes, 3 tablespoon- 
fuls salad oil, 14 tablespoonfuls tarragon vinegar, tin of 
asparagus, lettuce, chopped parsley, pepper and _ salt, 
mayonnaise. 


Divide cauliflower in flowerets and stand in oil and vinegar 
for about 1 hour; treat asparagus similarly. 

Skin, slice and season the tomatoes. 

Mix on individual plates—a lettuce leaf, a little cauliflower, 
6 asparagus tips, few slices of tomatoes. Put little mayonnaise 
over. Sprinkle a little chopped parsley on top. 


BEETROOT IN RED CURRANT JELLY 


Cook beetroot in usual way till tender and when cold cut in 
dice. Make up a packet of red currant jelly using half quantity 
of water: when melted add vinegar to make up to quantity 
required for packet. 


Add beetroot and set in small moulds. 


CAULIFLOWER SALAD 


Boil a cauliflower (whole) until tender. When cold pour over 
some mayonnaise or salad dressing. Decorate with slices of hard- 
boiled egg, sardines, or sliced tomatoes. 


HERRING OR KIPPER SALAD 
About 4 ozs. cooked herring or kipper, I lettuce, 1 hard-boiled egg, 
2 tablespoons salad dressing. 

Line small bowl with lettuce leaves, stalks up. Fill up with 
the flaked fish, mixed with chopped egg and dressing, and some of 
the torn up lettuce. Put another leaf on top. Cover with a saucer 
and set aside for $ hour. Turn out on an ashet and coat with 
salad dressing or serve salad dressing separately. Any kind of 
fish (crab, salmon, etc.) or chicken may be used. 


HERRING SALAD (DUTCH) 


2 herrings (salt), 8 cold boiled potatoes, 1 small boiled beetroot, 
1 cooking apple, 2 hard-boiled eggs, lettuce, pickled onions 
and gherkins, 2 tablespoonfuls salad oil, 2 tablespoonfuls 
vinegar, 4 tablespoonfuls thick mayonnaise, 

Clean herring, which has been soaked in cold water; remove 
bones and cut flesh up in small pieces. Wash lettuce and dry in 
cloth. Cut up other ingredients. Mix all, except beet and eggs 
and half of lettuce and few pieces of herring with oil and vinegar. 
Heap on to dish like a cushion, cover with mayonnaise. Decorate 
with remainder of ingredients. 
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HUSSAR SALAD 


$ lb. cold meat, 8 cold cooked potatoes, 1 boiled beetroot, 2 hard- 
boiled eggs, 2 tablespoonfuls salad oil, 2 tablespoonfuls 
vinegar, 1 lettuce, pickled onions and gherkins, pepper and 
salt, mayonnaise. 
Mix the cut-up meat, cut-up potatoes, most of beetroot, about 
4 of lettuce, with oil and vinegar. Arrange on dish and decorate 
with different colours in squares (1 with beetroot, 1 egg yolk, 1 
pickles, 1 white of egg). Use rest of lettuce to put round dish, and 
run mayonnaise over. 


TOADSTOOLS 


6 hard-boiled eggs, 3 medium sized tomatoes, 1 teaspoonful 
chopped parsley, little mayonnaise, lettuce, or cress or both, 
pepper and salt. 

Cut from eggs a slice so that yolk may be removed, mix yolk 
with mayonnaise, pepper and salt, and a little tomato pulp. Put 
mixture back into eggs, but strike off flat so that eggs can stand 
with point upwards. 

Cut each tomato in half to serve as hats for toadstool, hollow 
them out and sprinkle the inside with pepper, salt and perhaps 
little yolk mixture. Put a tomato hat thus prepared on each egg 
and sprinkle finely chopped white over it. 

Serve on rounds of buttered bread decorated with cress or 
chopped parsley. 


VEGETABLE SALAD 


Mix diced cooked vegetables, uncooked chopped spring onion 
and sliced tomato in a bowl with salad dressing made without 
oil. Pile in salad bowl and decorate with mustard and cress and 
a variety of the vegetables used without dressing added. 


SUMMER SALAD 


Wash well and tear up the leaves of two or more young lettuces. 
Pour over this a French dressing made by mixing 4 tablespoonfuls 
salad oil, 1 tablespoonful vinegar or lemon juice, 1 saltspoonful 
each salt, made mustard and sugar, and a shake of pepper. This 
forms the foundation of any summer salad and to it may be added 
mustard and cress, watercress, cooked green peas, carrots or 
turnips, hard-boiled eggs, any scraps of meat, fish, etc. 
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WINTER SALAD 


Take the hearts from two heads of celery, cut them into small 
cubes and place them in the centre of a salad bowl. Cut into 
small pieces some freshly boiled beetroot and place them round 
the celery. Add a French dressing (see Summer Salad above). 
To make a variety, cubes of cold potatoes or hard-boiled eggs may 
be added to this salad. 


WINTER SALAD (INDIVIDUAL) 


For each person mix 1 tablespoonful chopped, cooked beetroot 
and 1 tablespoonful chopped raw dessert apple or banana with 
mayonnaise and serve on a lettuce leaf. 


For Salad Dressings, see Sauces 


HORS D’OEUVRES (VARIETIES) 


Anchovies, whole or made into a paste or butter, herring roes, 
oysters, prawns, sardines, shrimps, smoked salmon, or other 
smoked fish. Baked beans, diced beetroot, celery, cress, cucumber, 
gherkins, mushrooms, olives, pimento, radishes, sliced tomato. 
Bayonne ham, salami. Egg mayonnaise, mayonnaise, potato 
salad, savoury rice. Serve each item in separate dish. 


VEGETABLE HORS D’OEUVRES 


1 or 2 cooked potatoes, a few cooked peas, a piece of boiled or 
pickled beetroot, 1 gherkin, white of hard-boiled eg¢, salad 
dressing. 

Cut potato in dice, beetroot in shreds or dice, white of egg and 

gherkin in shreds, mix with peas and dressing. Arrange on little 
dishes, garnish with cress or piles of sieved yolk. 


FRUIT OR VEGETABLE COCKTAIL 


A fruit or vegetable cocktail is served at the beginning of a meal 
as an appetiser and is intended to be drunk. It should not 
therefore contain unmanageable pieces of fruit etc. A judicious 
mixture of bitter and sweet fruit juices, rather sharp in flavour 
and not syrupy should be used for Fruit Cocktail. A Vegetable 
Cocktail is made from the juices of strained pulp of vegetables, 
with vinegar and lemon juice added to give piquancy of flavour. 
Cocktails should be served ice cold in cocktail glasses, not more 
than three-quarters full, the glasses placed on dainty plates 
suitably decorated with d’oyley or spray of greenery, e.g. 
maidenhair fern. 
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TOMATO AND ORANGE COCKTAIL 


1 pint tomato juice, 1} gills fresh orange juice, 2 or 3 sprigs mint, 
strip or two of orange rind, salt and freshly ground pepper, 
sugar. 

Bruise the mint, pour over it the tomato juice. Add the orange 
juice and rind, a pinch or two of salt, a good screw of the pepper 
mill, and sugar to taste. Stir well and stand for at least 1 hour. 
Remove orange rind before serving. 


ORANGE AND GRAPEFRUIT CUP 


4 cup grapefruit juice, 1 cup orange juice, 1 dessertspoonful 
lemon juice (or to taste), 1 tablespoonful castor sugar, 1 sprig 
fresh mint, 1 cherry or grape. 

Mix juices well with sugar and leave to allow flavours to blend. 

Decorate with cherry and mint. 


MELON COCKTAIL 


Cubes of melon and preserved ginger, } pint ginger syrup, 2 

dessertspoonfuls lemon juice. 

Three parts melon to one part ginger is a good average. Put the 
fruit in a basin and cover with the syrup and lemon juice. Allow 
to stand for at least + hour for flavours to blend. Chill and serve 
very cold. 


TOMATO COCKTAIL 


4 pint tomato juice, tinned or fresh, 2 teaspoonfuls sugar, } tea- 
spoonful piquant sauce, 1 dessertspoonful lemon juice, 
seasoning to taste. 

Mix all ingredients together and serve ice cold in small glasses. 
If desired a tablespoonful of cream may be added, and if fresh 
tomato juice is used a few drops of carmine colouring may be 
necessary to improve the colour. 


SUMMER COCKTAIL 


1 cup strawberries, 1 cup raspberries, 1 cup red currants, juice 
of a lemon (or $ cup P.L.J. lemon), 1 cup water, sugar to 
sweeten. 

Sieve all the fruits. Add lemon juice and water, sweeten to 

taste. Half a glass of sherry added makes an improvement. 


SOFT FRUIT COCKTAIL 


4 lb. raspberries, } lb. red currants, } Ib. black currants, 1 quart 
cold water, { lb. sugar. 
Place fruit and water together in a pan and simmer approxi- 
mately 15 minutes. Add the sugar to sweeten. Sieve, chill and 
serve in glasses. 
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Section VI 
PUDDINGS 


‘ Pudding and pie,” said Jane, ‘“‘ Oh my!” 
*f Which would you rather? ” said her father, 
‘¢ Both,” said Jane, quite bold and plain. 


“‘ Nil desperandum.” 
The proof o’ the pudden is the preein’ o’t. 
** An apple a day keeps the doctor away.” 


At Christmas, play and make good cheer, 
For Christmas comes but once a year. 


** Waste not, want not.”’ 


Boiled and steamed puddings should be kept boiling sharply 
or they become heavy. Souffles should be steamed gently 
keeping the lid tightly shut. Puddings composed chiefly of eggs 
and milk should be gently cooked ; if too hot the eggs will curdle. 
When beating whites of eggs add a pinch of salt or sugar, it 
makes them froth much quicker and the froth stiffer. Before 
putting milk in a pan to boil, put a little water in pan, bring to 
boil and then add milk. This prevents the milk singeing; to 
prevent milk boiling over put a spoon in pan. 


MILK PUDDINGS 


Classes of Grains. 

1. Large grains—e.g., Whole rice, tapioca, barley. 

2. Small grains—e.g., Ground rice, sago, semolina. 

3. Powdered grains—e.g., Cornflour, custard powder, arrow- 
root. 


Proportions. 
14 oz. grain to 1 pint liquid with egg. 
2 oz. grain to 1 pint liquid without egg. 
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WHOLE RICE 

2 oz. rice, 1 oz. sugar, £ oz. margarine, 1 pint milk, pinch salt. 

Wash grain and put into greased pie-dish with other in- 
gredients, stir until sugar is melted. Bake in a very slow oven 
for 2 hours, stirring occasionally till set. 

N.B.—Other large grains may be cooked in the same way, 
e.g. Barley, macaroni, tapioca, etc. 

N.B.—1 teaspoonful oatmeal gives a creamy texture. 


SEMOLINA 

14 oz. semolina, 1 oz. sugar, 1 egg, 1 pint milk, pinch salt. 

Heat milk and salt, sprinkle in semolina, stirring all the time. 
Cook till grain is clear and thick (7 to 10 minutes). Add sugar 
and when cooled slightly add beaten egg, and pour into greased 
pie-dish and brown. 

N.B.—Yolk may be added and then stiffly beaten white folded 
in. Other small grains, e.g. ground rice, may be cooked in the same 
way. 


CORNFLOUR MOULD 
2 oz. cornflour, 1 oz. sugar, 1 pint milk, pinch salt. 


Blend cornflour with a little of the cold measured milk and 
heat rest with salt, pour over grain, then return to pan and boil, 
stirring all the time, till cooked (3 to 5 minutes), add sugar, pour 
into wetted mould, and turn into glass dish when set. 


N.B.—Other powdered grains may be cooked in the same way. 


RUSK PUDDING 


Grease a small pie-dish and fill it with pieces of rusks, using 
about two. Beat up an egg and stir well into 1 gill of milk, 
adding sugar to taste. Pour this over the rusks, and after 
allowing to stand 10 minutes, bake in a moderate oven until 
nicely brown (about 15 minutes). Serve hot with cream. 

Rusks can be made from stale bread baked in a cool oven till 
golden. 


FRENCH RICE PUDDING 


Bring 4 cups of milk to boil. Add 5 tablespoons whole rice. 
When milk is absorbed, add some stoned raisins, 2 ozs. butter 
(or margarine), 2 tablespoons sugar, a little chopped lemon peel 
(or lemon rind), 1 teaspoon cinnamon, a pinch of salt, 1 or 2 
beaten eggs. Steam 14 hours. 
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TAPIOCA PUDDING 

1} oz. tapioca, 1 gill water, 1 pint milk, 1 dessertspoonful granu- 

lated sugar, a pinch nutmeg, 1 eg¢. 

Wash the tapioca, put it in a bowl and cover with water, 
soak it for about 1 hour till all the water is absorbed. Put the 
milk and tapioca into rinsed pan, bring to the boil and simmer 
till the grain is soft and clear (about 30 minutes), then draw to 
side of fire and let it cool a little. Beat the egg, mix well with 
tapioca, add the sugar, pour the mixture into a buttered pie- 
dish grating a little nutmeg over and bake in a moderate oven for 
about 20 minutes. 


N.B.—Sago pudding may be made in the same way. 


CARAMEL CUSTARD 


Boil together 1 large tablespoonful sugar and 2 tablespoonfuls 
water until it is brown like coffee, pour into a warmed bowl and 
turn about till all the bowl is coated. 

Make custard with 1 whole egg and 1 yolk and a dessertspoonful 
sugar, well beaten together, add 2 small teacupfuls of warm milk. 
Pour into the prepared bowl, cover with greased paper and steam 
very gently for about 45 minutes. 

This may be baked as below. 


BAKED CUSTARD 

1 egg, 1 yolk, 2 small cups of milk, 2 teaspoonfuls sugar, vanilla 

essence. 

Heat milk and pour on to egg and yolk which have been well 
beaten together with the sugar. Add a few drops of vanilla and 
pour into a well-buttered pie-dish and sprinkle a little grated nut- 
meg on top. Bake in a slow oven for about ? of an hour. It is 
advisable to put pie-dish in a roasting tin with a little water. 


CARAMEL PUDDING 

4 oz. sugar, 1 gill water for caramel. 

2 oz. ground rice, 3 gills milk, 2 eggs, 1 oz. sugar, vanilla, 

Put sugar and water into unlined pan and place over strong 
heat till caramel is of a golden brown colour—do not stir. Pour 
the caramel into the pudding mould and line the mould evenly. 
Next prepare the ground rice as for ordinary milk pudding, and 
when made, pour into the mould and steam steadily for 1 to 14 
hours. When cooked turn out on flat ashet, the surplus caramel 
forming a sauce round the pudding. 

Whole rice may be used instead of ground. 
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STEAMED PUDDINGS 


CANARY PUDDING 

4 oz. flour, 3 oz. sugar, 2 oz. butter, 2 eggs, 1 teaspoonful baking 

powder, milk, 

Cream the butter and sugar together until thick and smooth 
and beat in each egg separately. Then stir in the flour and 
baking powder as lightly as possible, and add milk gradually 
until the mixture drops readily from the spoon. Pour into a 
well-buttered mould. Steam for about 1 hour and serve with 
jam sauce or custard. 


AUNT MARGARET’S PUDDING 
3 oz. butter, 3 oz. sugar, 3 oz. flour, 2 small eggs, 4 teaspoonful 
baking powder, 3 tablespoonfuls jam. 
Beat butter and sugar to a cream, add beaten eggs then flour 
and baking powder; put jam at the bottom of well-buttered 
basin, pour in mixture and steam for 14 hours. 


URNY PUDDING 


2 eggs, their weight in flour and butter, the weight of 1 eg¢ in 
sugar, $ teaspoonful bicarbonate of soda, 2 tablespoonfuls 
raspberry or strawberry jam. 

Beat butter and sugar to a cream, then add gradually the flour 
and the eggs; now add the jam, and, lastly, the soda. Little more 
than half-fill a greased basin with the pudding, cover with greased 
paper and steam for 14 hours. 


STEAMED ORANGE PUDDING 


4 lb. flour, 2 oz. butter, 2 oz. margarine, 4 oz. castor sugar, a 
small pinch of salt, 1 heaped teaspoonful baking powder, 
2 oranges, 2 eggs, 2 tablespoonfuls of milk. 

Mix together the salt, flour and baking powder, and sift them. 
Rub in the butter and margarine. Grate the yellow parts of 
the rind of the oranges and add it to the flour, also the sugar. 
Beat in the well-whipped eggs and milk, and lastly the strained 
juice of the oranges. Turn into a well-buttered mould, and 
steam for 14 hours. Dish and serve with custard sauce or cream 
as desired. 


SAGO PLUM PUDDING 


2 tablespoonfuls sago. soaked with 1 teacupful milk and 1 tea- 
cupful of water (or all milk), and allowed to stand overnight. 
1 breakfastcupful bread-crumbs, 1 tablespoonful melted 
margarine, 2 tablespoonfuls sugar, 1 teacupful dried fruit, 
1 teaspoonful baking powder. 


Mix all with soaked sago and steam 2 hours. 
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DATE PUDDING 


4 lb. dates, 2 teacupfuls bread-crumbs, 1 teacupful flour, 4 tea- 
cupful sugar, } teaspoonful bicarbonate of soda, 1 teaspoon- 
ful cream of tartar, 3 oz. margarine, 1 eg¢ and milk. 

Rub margarine into flour, add all dry ingredients, then dates 
stoned and chopped. Add beaten egg and milk to dry ingredients, 
making a soft batter. Pour into greased pudding bowl. Cover 
with buttered paper and steam for 2 hours. Other dried fruit— 
¢.g., figs, raisins, etc.—can be used. 


PINEAPPLE PUDDING 


2 eggs, their weight in butter and sugar, 5 oz. flour, 3 table- 

spoonfuls chopped pineapple, | teaspoonful baking powder. 

Beat butter and sugar to a cream. Add the eggs, and flour, by 

degrees, beating very thoroughly; add chopped pineapple. If 

mixture is too stiff, add little pineapple juice. Put in a greased 
bowl, steam 14 hours. 


CHOCOLATE PUDDING 


3 oz. castor sugar, 3 oz. margarine, 3 ozs. flour, 1 level teaspoon- 
ful of baking powder, 2 teaspoonfuls cocoa, 1 egg, a little 
ground cinnamon, milk. 

Beat butter and sugar to a cream, add egg and beat well. 
Sift flour with cinnamon, baking powder and cocoa and stir in 
lightly, adding a little milk, turn into greased mould, cover with 
buttered paper and steam 1 hour. Serve with custard sauce. 


SUET PUDDINGS 


BASIC RECIPE FOR SUET PUDDINGS 


8 ozs. flour, 4 ozs. suet, pinch of salt, water, 1 teaspoonful baking 

powder. 

Mix suet, salt and baking powder to a stiff dough with water. 
Self-raising flour may be used and no baking powder is then 
required. 

Made with self-raising flour the paste can be divided into 
small portions and dropped into boiling water for 20 minutes. 
These dumplings can be served with meat stews, etc., or served 
plain with golden syrup or jam. 

The pudding can be boiled in a cloth or steamed in a bowl. 
If boiled, the basin must be filled and covered with a cloth and 
water must cover bowl. If steamed—three-quarter fill the basin 
and cover with greased paper, water coming only ? up sides of 
bowl. 
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RAISIN PUDDING 


Put } lb. raisins into dry ingredients before mixing, using 
basic recipe for suet puddings. 


SPOTTED DICK 


Put } lb. currants instead of raisins and use basic recipe. 
Dates or figs can also be used. 


APPLE DUMPLING 


Suet pastry, sliced apples (plums or other fresh fruit), 2 table- 

spoonfuls sugar. 

Line a basin with suet pastry, fill with the fruit and add sugar. 
Cover with pastry lid and put on a cover of greased paper ; if 
for boiling it must also be tied in a pudding cloth. Boil or 
steam 24 or 3 hours. 

It is an improvement to sprinkle demerara sugar in greased 
basin before lining with pastry. 


ROLY POLY 


Roll out suet pastry oblong shape, spread with jam, wet edges 
and roll up. Tie in cloth and boil for 2 hours. Mincemeat may be 
used instead of jam. 

Alternatively the pastry can be put in a bowl in layers with 
jam between, and steamed for 2 hours. 


DELAWARE PUDDING 


Suet pastry, 6 oz. flour, 3 oz. suet, etc. (see p. 91). 

Filling; 2 tablespoonfuls chopped apple, 1 tablespoonful currants, 
1 tablespoonful moist sugar, 1 tablespoonful syrup, 1 table- 
spoonful water, } oz. shredded peel, pinch spice. 

Mix all ingredients for filling in a small bowl. Roll pastry to 
form a large roly poly and divide into five rounds. Place small 
round at base of greased pudding bowl. Place a heaped teaspoon- 
ful of filling on top. Cover this with a second round of pastry 
rolled out to cover filling completely. Add second spoonful of 
filling and continue this until filling and pastry is in alternate 
layers, finishing with round of pastry. Cover with greased paper 
and steam 2-24 hours. Serve hot on a hot dish. 
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COTTAGE DUMPLING 


4 Ib. flour, } lb. bread-crumbs, 6 oz. suet, } lb. currants, } lb. 
dates, } teaspoonful baking soda, 1 teaspoonful each of 
ground ginger, cinnamon and mixed spices, 1 teacupful 
jam of any kind, milk to mix. 

Mix ingredients well together, then add jam and enough milk 
to make into a fairly soft dough. Scald a pudding cloth, sprinkle 
with flour, turn in pudding and tie firmly with a piece of twine, 
leaving a little room to swell. Plunge into a pot of boiling water 
and boil for 34 hours. Turn out and serve with custard sauce. 


UNCLE TOM’S PUDDING 

Heat } lb. of treacle in a basin. Mix with it 4 Ib. 
of flour, 4 ozs. suet; 2 ozs. brown sugar; 1 teaspoonful 
ground ginger; 1 teaspoonful of ground cinnamon; 1 tea- 
spoonful of allspice; 1 teaspoonful of baking soda. Beat up 
2 eggs and mix with a teacupful of buttermilk and add all to the 
ingredients. Mix well together, pour into a buttered mould 
and steam for 2 hours. 


AN EGGLESS PUDDING 


4 oz. each flour, bread-crumbs, sugar and suet, 4 tablespoonfuls 
of jam, 2 oz. sultanas, 2 oz. peel, 1 teaspoonful bicarbonate 
of soda, + pint milk. 


Mix all well together and steam for 24 hours. 


STEAMED GINGER PUDDING 


3 heaped tablespoonfuls chopped suet, 3 heaped tablespoonfuls 
flour, 6 heaped tablespoonfuls bread-crumbs, 1 dessert- 
spoonful treacle, } teaspoonful ground ginger, a little milk, 
2 oz. sugar, 4 teaspoonful baking soda. 

Mix all dry ingredients. dissolve treacle in milk and add, 

making a soft mixture. Put in buttered basin, cover and steam 


1} to 2 hours. 


HUNT PUDDING 


4 lb. chopped suet, 1 breakfastcupful flour, 1 tablespoonful 
of treacle, 1 teaspoonful baking soda, 2 tablespoonfuls sugar. 
1 teacupful sultanas or jam, 1 cup of sour 


Mix well. Steam about 3 hours. 
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SYRUP SPONGE 


$ Ib. flour, 4 Ib. suet, $ cupful sugar, 1 teaspoonful ginger, } tea- 
spoonful baking soda, 3 cupful of milk, } cupful of syrup or 
treacle, 1 egs. 
Mix all well together, put into a greased mould, cover with 
greased paper and steam 24 hours. 


FIVE-CUP PUDDING (Steamed) 


1 teacup bread-crumbs, 1 teacup seed tapioca, 1 teacup sugar, 
1 teacup suet, 1 teacup milk, 4 teaspoonful baking soda, 
1 tablespoonful marmalade or jam, a few raisins or other 
dried fruit if liked. 


Soak tapioca in milk, add bread-crumbs, suet, sugar, 


marmalade and soda. Put into a buttered basin and steam for 
2 hours. 


CARROT PUDDING 


1 cup sugar or syrup, 1 cup raisins, 1 cup currants, 1 cup grated 
carrots, 1 cup grated raw potatoes, 4 cup suet, 1 cup of flour, 
1 cup of bread-crumbs, } teaspoonful salt, 1 teaspoonful 
soda dissolved in a little warmed milk or water. 


Mix all ingredients together. Steam 2} hours. 


RUTHVEN RURAL PUDDING 


2 oz. suet, 2 oz. bread-crumbs, 2 oz. flour, 4 oz. marmalade, 
2 tablespoonfuls sugar, 1 egg, 1 teaspoonful baking powder, 
a little milk. 
Mix all the dry ingredients together. Add the milk and egg 
well beaten. Mix to a soft consistency. Pour into a buttered 
mould and steam for 2 hours. 


PLUM PUDDING 


12 oz. bread crumbs, 4 oz. flour, | teaspoonful baking powder, 
1 teaspoonful salt, | teaspoonful grated nutmeg, 1 teaspoonful 
cinnamon, { lb. chopped suet, |} lb. sultanas, } lb. raisins, 
4 lb. currants, juice and rind of a lemon, 1 chopped apple, 
4 Ib. moist brown sugar, 4 eggs, milk to moisten, } gill rum 
or stout may be used if desired. 

Mix all dry ingredients together, add beaten eggs and enough 
milk to make a soft consistency, stirring in lemon juice. Steam in 
a greased basin for 3 hours at first, and for a further 3 hours 
before using. 


HARD SAUCE FOR PLUM PUDDING 


Quarter pound of butter, quarter pound of sugar; cream 
together. Beat in by degrees a tablespoonful of brandy and a 
drop of almond essence, or 2 tablespoonfuls of ground almonds. 
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APRICOT PUDDING 


1 small tin apricots, 3 eggs, 6 oz. sugar, 6 oz. flour, 3 oz. butter, 
3 tablespoonfuls milk, $ teaspoonful baking powder, 1 small lemon. 
Cream butter and 4 oz. sugar, add yolks, milk, flour, and baking 
powder, also grated lemon rind; beat well; fold in stiffly beaten 
whites. Put into well-greased pudding dish and bake in moderate 
oven # of an hour. Boil syrup of small tin apricots, with remainder 
of sugar and juice of lemon for 5 minutes. Add small pieces of 
apricot and serve with the pudding. 


EVE’S PUDDING 
1 lb. apples, 2 tablespoonfuls water, 2 tablespoonfuls sugar. 


Put above ingredients in greased dish, then cover with the 
following mixture :— 

1 egg, 2 oz. butter, } Ib. flour, 2 oz. sugar, } teaspoonful baking 

powder, 2 tablespoonfuls water. 

Beat sugar and butter to a cream, add egg well beaten, then 
flour and baking powder and lastly water. Spread over apples and 
bake in a moderate oven for 30-40 minutes. 

Other soft fruits may be used instead of apples. 


BAKED PUDDING 


5 oz. flour, 4 teaspoonful bicarbonate of soda, 3 oz. margarine, 

or lard, 1 teaspoonful cream of tartar, 1 oz. custard powder, 

2 oz. sugar, a few raisins, if liked, } pint milk and water. 

Mix dry ingredients, rub in margarine or lard, mix with milk 
and water, pour into a greased dish and bake for 4 hour. 


DUNESSLIN PUDDING 


2 tablespoonfuls flour, 1 tablespoonful sugar, 1 tablespoonfulj 
butter, 2 tablespoonfuls jam, 2 eggs, 11 breakfastcupfuls milk, , 
lemon essence. 

Put the jam into a medium-sized greased pudding dish. Melt 
in a pan the butter, add flour then milk gradually, stir until 
boiling. Add sugar, cool slightly, add eggs and essence. When 
quite smooth pour over the jam in the pudding dish and brown 
in the oven. A little stewed fruit may be used instead of jam. 
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LEMON DELIGHT 
2 oz. margarine, 1 teacupful castor sugar, 2 eggs, 2 tablespoonfuls 
self raising flour, pinch of salt, rind and juice of 2 small 
lemons, } pint milk. 

Beat margarine and sugar. Add rinds and juice of lemons, 
then the egg yolks, flour and milk. Beat well. Fold in whites. 
Put into pie-dish or casserole. Place in a tin with cold water to 
come half-way up the casserole. Bake in a moderate oven # to 1 
hour (Reg. 4). The result is a creamy top pudding with lemon 
curd below. 

MOCHA PUDDING 


2 eggs, 4 oz. castor sugar, 24 oz. sifted flour, 4 pint whipped 
sweetened cream, coffee water icing, coffee butter icing, 

Beat the eggs, add the sugar, and whisk over a pan of hot 
water until the sugar is melted, then whisk again till cold. Add 
flour. Turn into a carefully greased timbale mould. Bake in a 
very moderate oven until set and a pale brown colour (about half 
an hour). Turn out and allow to cool. Cover with coffee water 
icing and let it set. Decorate with coffee butter icing and fill up the 
centre with cream. 


NORFOLK PUDDING 
$ lb. flour, | cupful sugar, } cupful sultanas, 1 teaspoonful cream 
of tartar, 4 cupful margarine, $ cupful milk, $ teaspoonful 
bicarbonate of soda, 1 egg. 

Rub margarine into flour and add sugar, cream of tartar and 
sultanas. Warm the milk and stir in soda. Make a hole in 
centre of flour. Put in first egg, then the soda and milk. Beat 
well. Put ina greased pudding dish and bake in a moderate oven 
for half an hour. 

QUEEN OF PUDDINGS 

14 cupfuls bread-crumbs, 1 pint milk (boiling), 3 tablespoonfuls 

white sugar, 1 oz. butter, 2 eggs, flavour of lemon, if desired. 

Pour the boiling milk over the bread-crumbs, sugar and butter, 
add the beaten egg yolks. Butter a dish, pour in the mixture 
and bake in a moderate oven till set and nicely brown. Remove 
from oven, spread with raspberry jam. Cover with a meringue 
made from the stiffly beaten whites of eggs with 4 tablespoonfuls 
sugar added. Bake in a very slow oven for at least an hour until 
meringue is crisp. 

RAISIN BREAD PUDDING 
1 breakfastcupful stale bread, 1 pint scalded milk, 2 oz. sugar, 
1} tablespoonfuls butter, 1 egg, 4} teaspoonful salt, | cup 
raisins, grated nutmeg. 

Soak bread in milk, cool, add sugar, salt, butter, beaten egg, 

nutmeg and raisins. Bake 40 minutes in slow oven until brown. 
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SWISS PUDDING 
1 lb. cooking apples, } lb. bread-crumbs, 2 oz. suet, 3 tablespoon- 
fuls brown sugar, 4 oz. butter, 4 teaspoonful cinnamon, 
Stew apples in a little water and sugar till tender. Chop suet 
finely, and mix with bread-crumbs, cinnamon and sugar. Grease 
a pie-dish. Put half the mixture at the bottom, then put in the 
stewed apples and then the rest of the mixture. Break butter 
in small pieces and place on top. Bake half an hour ina sharp oven. 


SAGO AND APPLES 

1 cup sago, 6 apples, sugar to sweeten, small bit of butter, any 

flavouring liked—ginger, cloves. 

Put sago in pudding dish and well wash it, then pour boiling 
water over till the dish is three parts full, have apples pared 
and cored and put whole into the sago, fill up the hole with 
sugar and flavouring and put a tiny bit of butter on top of each 
apple. Sprinkle the whole with sugar and bake for 1 hour in a 
moderate oven or till apples are soft. 


BAKED APPLE 
1 Ib. of cooking apples, raisins and a little margarine or butter. 


Choose apples as near the same size as possible, wipe and core 
them. Fill up the centre with raisins or mincemeat, no sugar 
required. Put a pat of margarine or butter on top. Place in a 
greased baking tin and cook in a moderate oven about 40 minutes. 


BAKED ROLY POLY 


8 ozs. flour, pinch salt, 4 ozs. margarine, 1 teaspoonful baking 

powder. 

Rub margarine into flour. Add cold water to make stiff paste. 
Roll out and spread with jam or syrup. Roll up and place in 
buttered piedish. Mix 1 cup boiling water, 2 tablespoons margarine, 
small cup sugar and pour over pudding. Bake in moderate oven 


4-2 hour. 


CASTLE PUDDINGS 

4 ozs. margarine, 6 ozs. flour, 2 eggs, 4 ozs. sugar, 4 teaspoonful 

baking powder, 2 tablespoonfuls water. 

Beat the butter and sugar to a cream, add the eggs, then the 
flour and baking powder, and lastly the water. Half-fill some 
well greased Castle pudding tins and bake in a moderate oven 
for 20 minutes. Serve with jam sauce. 


82 
APPLE CHARLOTTE 


4 oz. bread-crumbs, 4 oz. sugar, 2 lb. apples, 2 oz. margarine. 

Grease pie-dish and fill with alternate layers of crumbs, 
apples peeled and sliced, sugar and pieces of margarine. Make 
last layer of crumbs and a squeeze of lemon juice. Bake in a 
moderate oven about 1 hour. 

Rhubarb Charlotte can be made in the same way. 


APPLE CRUMBLE 

1 teacup flour, 1 teacup sugar, 3 ozs. butter or margarine, pinch 

salt, apples, cinnamon. 

Place some sliced apples with half the sugar in pie-dish and 
sprinkle a little cinnamon over. Rub butter into dry ingredients 
till crumbly and sprinkle it over apples. Bake in moderate oven 
for half an hour. 


BREAD AND BUTTER PUDDING 

1 egg, 2 slices thin bread and butter, 1 tablespoonful sugar, 

pint milk, 1 oz. currants. 

Make custard with beaten egg, sugar and milk. Cut the bread 
and butter in small squares and put in pie-dish with the currants 
sprinkled in between the layers. Pour custard over and let it 
soak into the bread for hour. Bake in moderate oven till pudding 
has risen and is set. Stale cookies or dry white cake may be used 
in place of bread. 


THE QUEEN’S RASPBERRY SOUFFLE 


(Made at Balmoral by special request of the Queen) 

1} oz. butter, 14 oz. flour, 2 gills liquid (milk and raspberry juice, 

made by cooking fresh rasps with sugar), 3 or 4 eggs. 

Melt butter, add flour and cook slightly. Add liquid and cook 
thoroughly. Add egg yolks and lastly whites, beaten stiff. Mix 
all lightly, put in pyrex dish and cook in a very hot oven for 15 to 
20 minutes. 


COLD SWEETS 


ALPINE SNOW 

1 Ib. cooking apples, 3 oz. sugar, } pint water, rind and juice 

half a lemon, whites of 2 eggs. 

Wash apples and cut in pieces, put in a stew-pan with water, 
sugar, lemon rind and juice. Stew gently until quite tender, 
then rub through a hair sieve. Whip whites of eggs, and when 
the apple pulp is quite ccld, add them to it and beat until the 
mixture is a stiff froth. Colour with cochineal if desired and 
heap on a glass dish. 
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APRICOT CREAM 

Dissolve } oz. gelatine in 1 gill milk and whip up 1 gill of 
double cream to a stiff froth. Strain the juice from } tin apricots, 
cut up the fruit into small pieces, add a tablespoonful of juice and 
1 oz. castor sugar. Mix these with the cream, add the milk and 
gelatine. Pour the mixture into a wetted mould and turn out 
when set. 

SUMMER PUDDING 

1 Ib. fruit, 4 pint water, } Ib. sugar, slices of bread. 

Line a 4 oz. basin with bread; make a syrup of the sugar and 
water, and stew the fruit in this. Pour the hot fruit into the basin 
and cover with bread. Press overnight with a saucer with a 
weight on top. Turn out when cold and set, and serve with 
custard. 


ALMOND RICE 


. Wash 2 tablespoonfuls of rice and cook 20 minutes in boiling 
water with a pinch of salt, strain, and be sure every grain separates. 
Beat 4 pint cream stiffly, add 3 tablespoonfuls sugar, the rice and 
vanilla flavouring. Blanch some almonds and brown them in the 
oven, then chop them, and mix with the rice and cream. 


CARAMEL CUSTARD CREAM 


Put } lb. loaf sugar in a stew-pan with enough water to cover 
it, let it boil till it becomes a nice brown colour, taking care not 
to let it burn, then add a very little more water and let it boil 
up again. Make a custard with 2 yolks of eggs and 4 pint milk 
and the boiled sugar. When cold, add 4 oz. gelatine melted and 
a gill of whipped cream and pour into a glass dish. 


COLD CHOCOLATE SOUFFLE 


4b. chocolate, 4 eggs, 5 oz. castor sugar, } oz. gelatine. 

Beat sugar and egg yolks in a basin for 10 minutes. Melt 
chocolate in a little milk, add to mixture and the melted gelatine, 
Whip whites of eggs very stiff, mix all together. Pour into souffle 
dish; cover with whipped cream. 


LEMON SNOW 

4 oz. gelatine, 2 oz. sugar, rind and juice of 2 lemons, }{ pint cold 

water, whites of 3 eggs. 

Place gelatine, sugar, lemon juice, water and lemon rind in a 
pan, stir until gelatine is melted. Bring to boiling point, strain 
and cool. Beat the whites of eggs to a stiff mixture in a basin. 
Add lemon mixture when cool but not setting. Beat the whole 
till it is a stiff white froth. Pour into a wet mould and leave until 
firm. 
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LEMON MOUSSE 


Melt a lemon jelly in 1 pint of water and, when starting to 
jelly, add 2 tablespoonfuls of castor sugar and whisk till frothy. 
Pour into a glass dish and allow to set. Separate the yolks from 
the whites of 3 eggs, add 4 tablespoonfuls of sugar and the 
grated rind of 4 lemon to the yolks and whisk till light and 
creamy. Next add the strained juice of 3 lemons (2 if large). 
Dissolve $ oz. powdered gelatine in a little water and strain into 
egg mixture. Continue beating until the mixture begins to set, 
then fold in gradually the stiffly beaten whites of the 3 eggs. 
Pour this on top of lemon jelly and serve with a little whipped 
and sweetened cream on the top. 


FAIRY PUDDING 

4 pint water, 2 dessertspoonfuls of cornflour, 3 tablespoonfuls of 

sugar, 1 large lemon, 2 whites of eggs. 

Put the water on to boil with the sugar, lemon rind and juice. 
When it boils take out the rind. Mix the cornflour with a little 
cold water and stir it in. Allow it to boil two or three minutes, 
then turn it into a basin. Beat the whites of egg to a stiff froth 
and stir them through the pudding. Wet a mould with cold 
water and put the pudding into it. When cold, turn out and 
serve with the following sauce poured round :— 

Yolks of 2 eggs, { pint milk, 1 dessertspoonful sugar, } tea- 

spoonful vanilla. 

Heat the milk and pour on to the whisked eggs and sugar. 
Return to rinsed pan or double boiler and stir till thick without 
boiling, then add vanilla. 


IVORY CREAM 


Peel and mash 5 large bananas till smooth, then beat in 5 
teaspoonfuls icing sugar till free from lumps. Now whip a cup 
of cream till stiff and mix with banana pulp. Dissolve a packet 
of orange jelly in # pint hot water and leave till cool. When 
beginning to set, whisk jelly, stir in cream mixture, pour into a 
wet mould and leave till set. 


LEMON SAGO PUDDING 


1 pint water, 3 tablespoonfuls syrup, 3 tablespoonfuls sago, 
2 tablespoonfuls sugar, 1 lemon. 

Put syrup and sugar on to boil with ? pint water, soak sago in 
rest of water, squeeze juice out of lemon. Put sago into boiling 
water, etc., and stir till it boils again, allow to cook until sago is 
clear. Then add lemon juice and mix well. In the summer- 
time any fruit juice may be added instead of lemon. 


85 
NORWEGIAN CREAM 


3 eggs, 24 oz. castor sugar, 3 tablespoonfuls warm water, } oz. 
gelatine, vanilla essence. 

Beat egg yolks and sugar. Dissolve gelatine in water and add 
to mixture. Fold in stiffly beaten whites, flavour with vanilla 
and put in a glass dish. Spread a thin layer of jam over and pile 
whipped cream on top. Red jams should be used to represent the 
Norwegian colours. 


ORANGE CREAM 


1 orange jelly, 4 pint milk, } oz. sugar, 2 eggs, 4 pint almost 
boiling water. 

Beat the eggs and sugar well, heat the milk and pour over 
the eggs, whisking lightly, return to the saucepan, stir until the 
mixture is creamy but do not allow to boil. Dissolve the jelly in 
$ pint water, when cold but not set, whisk for two minutes and 
add gradually the egg mixture. Pour into wet mould to set. 
If liked, a little jelly may be put in bottom of the mould. 


ORANGE FLUFF 


2 oranges, 4 lemon, 2 eggs, 2 tablespoonfuls sugar, 2 tablespoon- 
fuls water, 4 oz. powdered gelatine, sponge finger biscuits. 
Whisk the sugar and yolks of eggs in a basin. Add the grated 
rind of 1 orange and 4 lemon. Mix thoroughly. Dissolve the 
gelatine in the water, add the juice from the oranges and 4 lemon. 
Mix and strain into the egg mixture. Beat till beginning to set. 
Whip the egg whites till stiff and mix in lightly. Line individual 
glasses or one large dish with the finger biscuits and fill up with 
orange mixture. Serve very cold. 


ORANGE SNOW 


Rind and juice of 2 oranges or 1 lemon, 2 good tablespoonfuls 
semolina, 6 tablespoonfuls sugar, 3 teacups water. 
Bring water and rinds to boil, stir in semolina. Boil 5 minutes, 
add the sugar and fruit juice. Allow to cool then whisk till light 
and creamy. Pour into glass dish. Colour if desired. 


ORANGE SOUFFLE 
Juice of 3 oranges, 3 oz. sugar, 3 eggs, half an oz. powder gelatine. 
Beat yolks and sugar to cream. Melt gelatine with 2 table- 
spoonfuls of water, add to strained juice. Pour juice and gelatine 
into yolks and sugar. Mix well. When it begins to set, add the 
stiffly beaten whites, and put in mould which has been rinsed 
with cold water. 
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PARTY CREAM 


Make a pint lemon jelly with jelly square and when nearly 
set, add a pint of warm blancmange made with cornflour flavoured 
with a few drops lemon essence. Beat both together with a 
whisk and put in a wetted mould. When set, turn out into a 
glass dish and smother with whipped cream. Decorate as desired. 


CHARLOTTE RUSSE 


+ pint cream, } gill water, } oz. gelatine, 3 oz. sugar, 1 tablespoon 
ful sherry, some sponge fingers, chopped jelly, chopped 
pistachios. 

Line a straight-sided dry tin with split trimmed sponge fingers. 
Dissolve gelatine in water, and half-whip the cream; add sugar 
and sherry to dissolved gelatine and when cool stir into cream. 
Stir till beginning to set, then pour into tin. When set, cut 
fingers even, turn out and decorate top with jelly and finely 
chopped pistachios. 


‘**RODE GROED ’’—A DANISH JELLY 


2 pints of raspberry or red currant juice, 2 oz. arrowroot or 

cornflour, sugar to taste. 

To make the fruit juice, take one pound of raspberries and 
one of red currants. Pick them carefully, washing the currants 
if necessary. Squeeze the fresh fruit through a jelly cloth. 
Measure the juice carefully and allow arrowroot or cornflour in 
the above proportions. Put the juice into a clean pan and let 
it heat. Add the arrowroot and sugar, mixed smoothly with a 
little water, and stir until boiling. Cook until clear—about 5 
minutes—add more sugar if necessary. Let the mixture cool 
and then pour it into a glass dish. When thoroughly cold, serve with 
whipped cream on top, and garnish with a few whole raspberries, 


SAGO AND RASPBERRY MOULD 


+ Ib. sugar, 4 Ib. raspberries, 1 tablespoonful small sago, 1 pint 

water. 

Let the sago and water boil for a few minutes until clear, then 
add the fruit (if the raspberry seeds are objected to, pass through 
a sieve before cooking), put in the sugar, and let it boil 7 or 9 
minutes. Pour into a deep mould and allow to cool. Serve 
with cream. Rhubarb or apples may be used instead of raspberries. 
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SUMMER TRIFLE 


4 pint gooseberry or other soft fruit puree, 3 or 4 small sponge 
cakes, + pint custard, 1 gill cream (thick). 


Stew sufficient gooseberries or chosen fruit, sweeten to taste, 
and sieve. Divide the sponge cakes and arrange in a glass dish. 
Pour the fruit over them and allow to soak. Make the custard 
with 1 gill milk, 1 egg, 1 oz. castor sugar, in the usual way. Then 
carefully stir 4 gill cream into it when it has cooled. Pour over the 
fruit, decorate with remainder of cream, whipped and sweetened 
to taste. 


SYLLABUB 


1 pint of cream, juice of 2 lemons, { Ib. sugar, glass of sherry. 
Whisk till stiff. Put in glasses and let stand 12 hours. 


SCOTCH TRIFLE 


6 or 8 stale sponge cakes, 3 gills custard, 4 gill sherry or less to 
taste, strawberry jam, 1 oz. ratafia biscuits, } pint double 
cream, glace cherries and angelica, etc. 

Slice the sponge cakes thinly and spread with jam. Arrange in 
layers in glass dish. Soak with sherry or fruit juice. Make a good 
egg custard, sweetening to taste, and while still warm pour over 
sponge cake. When quite cold cover with sweetened whipped 
cream, and decorate with glace cherries, etc. 


GOOSEBERRY FOOL 


Boil fruit in a very little water till soft, and press through a 
hair sieve. Sweeten to taste. Mix with equal quantity of thick 
cream, or rich custard, and serve. Raspberries, loganberries, 
brambles, blackcurrants or apples may be used instead of goose- 
berries. 


MIXED FRUIT SALAD 


2 grapefruit, 3 bananas, 2 ozs. sugar, 1 orange, 4 lb. raspberries, 
1 oz. crystallised ginger, 1 lemon. 

Cut grapefruit in half. Scoop pulp of orange and grapefruit 
into basin. Pick raspberries and add, keeping back eight of 
best. Chop ginger and add to fruit with sugar to taste. Slice 
bananas thinly and cover with lemon juice to prevent dis- 
coloration. Fill grapefruit skins with mixed fruit, arrange a circle 
of banana on top and put two raspberries in centre. 
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RHUBARB SNOW 


Boil } to 1 Ib. rhubarb in 2 teacups water to make about 1 pint 
liquid. Add 1} to 2 ozs. semolina and 3 tablespoons sugar and 
cook for about 5 minutes. Cool a little then beat up with a whisk. 
Add a drop of cochineal to colour. Serve in glass dish. 


FRESH FRUIT SALAD 


1 orange, 1 apple, 2 bananas, a few black and white grapes, a 
few strawberries, raspberries and cherries, small piece 
melon, castor sugar, 3 gills water, 6 oz. granulated sugar, 
2 tablespoonfuls sherry, 1 gill cream, cochineal, juice of 
lemon. 

Prepare all the fruit. Peel and quarter the orange, removing 
pith and pips. Peel, core, quarter and slice the apple, then cut 
across. Peel and slice the bananas and soak in lemon juice. Cut 
the melon into small squares, having removed the skin and seeds. 
Wash and pick over the other fruits, mix them all together, 
sprinkle well with castor sugar and leave them to soak for about 
an hour. Boil the granulated sugar together with the water until 
a thick syrup is formed, add two tablespoonfuls sherry and 
sufficient cochineal to make a pale pink syrup. While hot pour 
over the fruits, cover with a plate and leave till quite cold. Put 
into glasses and serve whipped cream separately. 


BASIC RECIPE FOR MILK SOUFFLE 


1 small tin unsweetened milk, 2 dessertspoons castor sugar, 
2 egg yolks, 2 egg whites, 1 jelly square dissolved in 2 pint 
water. 
Beat up milk until it thickens. Beat egg yolks with castor sugar, 
beat whites separately. Whip jelly when almost set. Add egg 
yolks, jelly (fruit if liked) to milk and lastly egg whites. 


HONEYCOMB MOULD 


2-3 eggs, 2 oz. sugar, 2 tablespoonfuls of water, 1 pint milk, 4 oz. 

powdered gelatine, vanilla. 

Make a custard with egg yolks and milk: add sugar to sweeten 
and 4 teaspoonful vanilla essence. Add gelatine dissolved in 
2 tablespoonfuls water. Allow all to cool. Beat whites stiffly and 
fold in lightly to mixture. Still using saucepan bring mixture to 
boiling point. Pour into wet mould and place in a cool place to set. 
Turn out (mixture should have two distinct layers) and serve in 
glass dish. 


89 
BATTERS 


Batters are used for Puddings, Pancakes, Coating, etc. Mix 
the egg in smoothly, then beat, adding sufficient liquid to make 
beating easy. Beat the mixture thoroughly. Add the remainder 
of the liquid and allow to stand for at least half an hour. Subject 
to great heat at first, then lower the heat slightly. Serve 
immediately. 

Proportions. 
+ Ib. of flour, } pint of milk, 1 egg. 


Proportions for Coating batter for fried food. 
2 oz. flour, 4 gill tepid water, 1 dessertspoonful of olive oil, 
1 white of eg, beaten stiffly. 
(The white of the egg only is used, and the fat is supplied in this 
case by the olive oil.) 


PANCAKES 

Batter, lard, sugar, lemon juice. 

Cover the bottom of a clean frying-pan with fat and have it 
smoking hot. Pour in quickly enough batter to cover the 
bottom of the pan thinly. Cook till brown on one side, turn 
and brown on the other side. Turn on to sugared paper and 
sprinkle with sugar and lemon juice and roll up. Serve as soon 
as possible while they are still hot. 


APPLE FRITTERS 
3 or 4 apples, } Ib. flour, pinch salt, 1 tablespoonful salad oil, 
1 gill or small teacupful tepid water, whites of 2 or 3 eggs. 

Sieve flour into a basin and add pinch of salt. Make a well 
in the centre and add by degrees 1 gil! of tepid water, mixing all 
the time. Beat until smooth and free from lumps, then add 1 
tablespoonful of salad oil (or melted butter) and leave the batter 
to stand for some time. Just before using it, stir in the whites 
of eggs, beaten to a stiff froth. This can be used for all kinds 
of fritters, also for coating fish for frying. 

Peel and core apples, cut in slices of about } inch thick. Have 
pan ready with 3 inches of smoking hot fat. Dip slices of apple in 
sugar, drop in batter coating them well, and fry a few in fat until 
they puff out and become brown. Care must be taken not to 
put too many fritters in the fat at the same time in case of lowering 
termperature, and they must get room to swell. When fritters are 
crisp, brown and puffed out, lift with skewer, draining fat off. 
Let them dry on kitchen paper sprinkled liberally with sugar, 
flavoured with cinnamon if desired. 

For serving, fritters should be arranged neatly on a hot dish 
with a dish-paper under them and sent to table a quickly as 
possible. Banana, orange or other fritters may be made in 
the same way. 
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BATTER PUDDING 
4 oz, flour, 1 egg, } pint of milk. 


Sift flour into a bowl with a pinch of salt ; make a hole in the 
centre, break in the egg. Stir egg and add half milk gradually. 
Beat well (10 minutes), add remainder of milk and let stand at 
least 1 hour. This mixture may be steamed or baked. One 
tablespoonful sugar may be added to make sweet, and currants, 
figs, etc., added, or pie-dish may be half-filled with stewed fruit 
and the batter poured over it and baked, or hot jam may be 
poured over after baking. 


SIMPLE JAM OMELETTE 


2 eggs, 1 teaspoonful castor sugar, pinch salt, 1 dessertspoonful 

water, 1 dessertspoonful milk, a little jam. 

Whip the yolks and whites of the eggs separately. Add the 
salt, sugar, water and milk to the yolks and mix well, then stir in 
the whipped whites. Put 1 oz. of butter or lard in a small pan, 
turn in the mixture. Cook over a gentle heat; when it has 
cooked 2 or 3 minutes, and is brown on one side, toss over and 
brown other side. Put a spoonful of jam on one half, fold 
over and serve at once. 


ST. FILLANS’ PASTE 


4 oz. flour, 2 oz. sifted sugar, 14 oz. butter, 2 eggs, } teaspoonful 
bicarbonate of soda, $ teaspoonful cream of tartar, a pinch of 
salt, a little milk, stewed fruit, e.g., prunes, figs or apples. 

Mix the dry ingredients together, rub in the butter, make a 

well in the middle and drop in the eggs, unbeaten. Mix to a 
thick batter with a little milk. Have the fruit in a medium- 
sized pie-dish and on it drop the batter in spoonfuls. Bake in 
a moderate oven for $ hour. If prunes or figs are used, be sure 
to have sufficient juice to cover the fruit, otherwise the pudding 
will be too dry. 
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Section VII 
PASTRY, PIES, TARTS 


Never say I cannot, 

Always say I'll try, 

Though the matter be no greater 
Than the making of a pie. 


Practice makes perfect. 


Hands and all utensils used should be as cool as possible. 
The richer pastries are improved if set aside for some time to firm 
up. 

When making pastry it is advisable to keep the ingredients 
as cold as possible; to use accurate proportions; to handle 
it very little and roll lightly ; and to subject to great heat at first. 
Do not use all lard as it leaves a flavour. 


SUET CRUST 


1 Ib. flour, 6-8 oz. suet, 1 teaspoonful salt, 2 teaspoonfuls baking 
powder, cold water. 
Skin, shred and chop suet finely and add to flour, then add 
the salt and baking powder. Mix with a little cold water to an 
elastic dough and roll out on a floured board. Use as desired. 


SHORT CRUST 


1 Ib. flour, 8 to 9 oz. margarine or margarine and vegetable fat, 
4 teaspoonful salt, cold water. 

Rub the fat into the flour until as fine as bread-crumbs. Then 
add the salt and sufficient cold water to make a stiff dough. Roll 
out at once. 

Note: The proportions of three-quarters fat to flour makes a 
much nicer textured pastry, particularly when using modern 
prepared fats and not pure lard. 


OATMEAL PASTRY 


Made the same way as Short Crust but using equal quantities 
of flour and oatmeal. 
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ROUGH PUFF PASTRY 


1 lb. flour, 12 oz. butter or margarine, 4 teaspoonful salt, cold 

water. 

Add the salt to the flour then add the fat cut in pieces the size 
of a walnut. Mix with a little cold water and a squeeze of lemon 
juice to an elastic dough. Roll to a strip on a floured board. 
Fold in three and seal the edges. Half turn so that the sealed ends 
are top and bottom and roll out again. Repeat twice more then 
use as desired. This improves by setting aside for an hour or so 
before using. 


FLAKY PASTRY 


4 lb. flour, 6 oz. margarine or butter, pinch of salt, } teaspoonful 

lemon juice, cold water. 

Rub $ of the fat into the flour. Mix to an elastic dough with the 
lemon juice and water. Work lightly on a floured board and roll 
into a strip. Place } of the fat in small pats on two thirds of the 
strip. Flour lightly, fold in three, turn and roll into strip. Repeat 
twice with remaining fat. Set aside if possible for 4 an hour to 
cool. Roll and fold twice, then use as required. 


HOT WATER CRUST 
1 Ib. flour, 5-6 oz. lard, 14 gills water or milk, 1 teaspoonful salt. 


Boil the water and lard and stir into the flour and salt. Then 
knead until smooth. Suitable for meat dishes. 


POTATO PASTRY 
4 lb. sieved potatoes, 3 oz. margarine, } Ib. flour, 1 teaspoonful 
baking powder. 
Rub the margarine into the flour. Add the baking powder and 
mix in sieved potatoes to make a stiff dough. Roll out and use as 
short crust. 


CHOUX PASTRY 
2; 0z. sifted flour, } pint water, 1 egs and } a yolk, vanilla essence, 
1 oz. butter, pinch of salt. 

Bring the water and butter to the boil, add the sifted flour and 
beat well till smooth. Cook till mixture leaves sides of pan. 
Cool slightly. Add the beaten eggs gradually. Beat well and add 
vanilla. Place mixture in desired shapes on greased tin. Bake in 
hot oven till light brown and firm, about 40 minutes. Use to 
make Cream Cakes, Eclairs and Savoury Puffs. 
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CHEESE PASTRY 


3 oz. flour, 3 oz. grated cheese (preferably mixture of Parmesan 
and Cheddar), 14 oz. margarine, 1 yolk of eg¢, salt, pepper 
and cayenne, water if necessary. 


Add seasonings to flour, rub in margarine then add cheese and 
sufficient yolk of egg to make a very stiff paste. Roll out and use 
to make cheese straws or savoury biscuits. 


BISCUIT CRUST 
(for Open Fruit Flan or Tart) 

12 oz. plain flour, 8 oz. vegetable fat and margarine mixed, 2 oz. 

castor sugar, 1 yolk of an egg. 

Cream fats and sugar, add beaten egg and flour. Roll out 
thinly, line tartlet tins or flan case; prick base well and nothing 
is needed to keep case in good shape. Bake in moderate oven 
approximately 20 minutes until pastry is crisp and lightly 
browned. 


OPEN FRUIT FLAN or TART 
Biscuit Crust—as above. 
Filling: 


Can be any fruit or mixture. To cover fruit use glaze, arrowroot 
or a melted jelly. 


Glaze: 

2 tablespoonfuls sieved apricot jam, 2 tablespoonfuls water. 

Bring jam and water to boil in small saucepan. Cool slightly 
and pour over fruit arranged in flan case. 


Arrowroot Setting: 

4 tablespoonful arrowroot, 1 gill sweetened fruit juice. 

Break down arrowroot, add fruit juice and boil. Cool and pour 
over fruit. 

Decorate as desired. 


APPLE PLATE PIE 


5 tablespoons flour, 3 tablespoonfuls sugar, 2 tablespoonfuls 
cornflour, 1 eg¢, 4 Ib. butter or margarine, 1 teaspoon baking 
powder, cooked sweetened apples for filling. 

Mix dry ingredients, rub in butter or margarine and add egg. 
Roll out round and put on plate. Add cooked apples and place 
another round on top, sealing well. Prick with a fork and bake till 
golden brown. 
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RHUBARB PIE 


8 oz. Short Crust Pastry (See p. 91). 

1} Ibs. rhubarb, 3 level tablespoons flour, 8 oz. sugar, 1 egg. 

Roll out 2/3 pastry and line fireproof dish. Cut rhubarb into 
small cubes. Mix flour and sugar in large bowl, add whisked egg. 
Beat thoroughly and add fruit. Stir well and pour filling into case. 
Roll remaining pastry and cut into strips. Twist carefully and 
lay across pie to make lattice. Brush with beaten egg if desired. 
Cook for 35 minutes in hot oven 425°F. Quantity makes large pie 
or two 7-inch tins. Jam or apples may be used. 


LEMON MERINGUE PIE 


1 lemon, 1 eg, 1 level tablespoonful cornflour, 1 oz. butter, 1 gill 

water, 1 oz. sugar. 

1 pastry case (plate or flan). 

2 oz. castor sugar to 1 white of eg¢ for meringue. 

Cook cornflour and water. Add lemon rind, juice, butter and 
sugar to sweeten. Cool and add yolk of egg. Beat mixture well 
and pour into pastry case which has been previously cooked and 
cooled. Beat white of egg stiffly, add 2 oz. castor sugar and fold 
in lightly. Place on top of curd and return the pie to a cool oven 
for at least 1 hour. 


FELIXSTOWE TART 

4 oz. cornflour, 4 oz. ordinary flour, 1 tablespoonful sugar, 4 oz. 

margarine, 1 egg, 1 small teaspoonful baking powder. 

Rub butter into the flours and baking powder; add sugar, then 

make a stiff dough with the beaten egg. Roll out and line a flan 

tin. Bake “ blind ” till firm and crisp. When cold, fill up hollow 

with any kind of stewed fruit, covering this with whipped cream 
or meringue. Decorate. 


SYRUP TART 


Line a shallow dish with short crust pastry. Fill with equal 
quantities of syrup and breadcrumbs and a little lemon juice. 
Decorate with twists of pastry trimmings. Bake in a moderate 
oven for 30 minutes. 


MARMALADE TART 


Line a plate or dish with short crust pastry. Then make the 
following filling:—Beat 2 eggs and add 3 tablespoonfuls milk, 1 
tablespoonful sugar, 14 ozs. butter melted, and 1 tablespoonful 
marmalade. Pour mixture into lined plate and bake in a hot oven 
for about 30 minutes, reducing the heat after the first 10 minutes. 
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COCONUT PIE 
2 cups milk, § cup sugar, 2 eggs, 2 tablespoonfuls butter, 4 cup 
coconut, 2 tablespoonfuls cornflour, 1 teaspoonful vanilla, 
pinch salt. 


Blend cornflour with a little milk, bring rest of milk to boil, 
add cornflour, cook for a few minutes, then add the beaten yolks 
of eggs, sugar, salt, vanilla, butter and coconut. Put into cooked 
pie crust. Make meringue with 2 whipped whites of eggs and 
4 ozs. sugar. Bake in a very slow oven (1-2 hours) until set. 


BUTTERSCOTCH PIE 
Short Crust Pastry. (See p. 91) 


Filling: 
1 teacupful brown sugar and 1 tablespoonful butter for the 
caramel. 3 heaped tablespoonfuls flour, 1 pint milk, 2 oz. 
butter, 2 egg yolks, vanilla; cream or meringue for top. 


Line a pie plate with short crust pastry and bake blind. Melt 
brown sugar and butter and leave till brown to make a caramel. 
Melt the butter, mix in flour and gradually add milk. Bring to 
boil stirring well and boil for 5 minutes. Add caramel. Cool 
slightly then add yolks of eggs and vanilla. Pour into cooked 
pastry case. 

To finish, make a meringue with 2 egg whites and 4 oz. sugar. 
Cover over filling and firm slowly in a cool oven for 14 to 2 hours. 
Alternatively leave the pie until cold and cover the filling with 
whipped cream. 
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Section VIII 
BAKING 


“ How he would chirp and expand over a muffin.” 
He that will have a cake out of the wheat, must tarry to the grinding. 


“Do what you can, being what you are; 
Shine like a glow-worm if you can’t be a star.” 
The art of pleasing is the art of rising in the world. 
* To all the prize is open, 
But only she can take it 
Who says with Roman courage : 
‘ T’ll find a way or make it.’ ”’ 


Barley rigs and corn rigs and barley rigs are bonny. 
The women of Scotland have always been famous for the 
excellence of their baking, and Scottish scones and cakes are 
famous all the world over. 


CHOICE OF TIN FOR SIZE OF CAKE 
Total the amount of ingredients to be used and use 
14 inch tin in diameter for 16 lb. 12 ozs. 
12 inch tin in diameter for 14 lb. 12 ozs. 
11 inch tin in diameter for 11 Ib. 
10 inch tin in diameter for 9 lb. 
84 inch tin in diameter for 6 lb. 10 ozs. 
74 inch tin in diameter for 4 lb. 12 ozs. 
7 inch tin in diameter for 3 Ib. 13 ozs. 
6 inch tin in diameter for 21b. 4 ozs. 
5 inch tin in diameter for 1 lb. 12 ozs. to 2 lbs. 


Preparation of tins.—Grease tin and place layer of paper to lie 
flat and free of wrinkles to sides of tin. Place 2 or 3 rounds of 
paper at base. In rich cakes tie band of paper on outside of tin 
to prevent over-browned edges. Tins should be 2/3rds full. 


AMERICAN LAYER CAKE 


1 breakfastcupful castor sugar, } teacupful butter, 3 egg yolks, 
pinch salt, 2 tablespoonfuls chocolate or cocoa, } breakfast- 
cupful milk, 13 breakfastcupful flour, 4 teaspoonful cream of 
tartar, } teaspoonful baking soda (flour, cream of tartar 
ae baking soda sieved together) 2 whites of eggs, beaten 
stiff. 


Method.—Cream butter and sugar, add beaten egg yolks and 
salt, beating well; add chocolate, then milk, stirring well. 
Lightly stir in flour, soda and cream of tartar, and lastly add 
the stiffly beaten whites. Bake in sandwich tins in moderate oven. 
Filling. 

1 cupful chopped raisins and nuts, } cupful sugar, 4 cupful water, 


1 tablespoonful flour blended with water, small piece butter, 
little lemon juice. 


Method.—Boil till thick, spread quickly between layers of cake. 
Frosting. 

1; cupfuls granulated sugar, } cupful water, whites of 2 eggs. 

Method.—Boil sugar and water till it spins a thread, then pour 
it over beaten whites, beating well. Pour over cake. 
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BACHELOR CAKE 


1 lb. flour, 4 lb. sugar, 4 lb. butter, £ Ib. currants and sultana 
raisins, grated nutmeg, 1 teaspoonful ground ginger, 
1 teaspoonful cinnamon, 1 teaspoonful baking powder, 
3 eggs, $ teacupful boiling sweet milk. 

Method.—Rub butter into the flour, add all the other ingred- 
ients. Mix with well beaten eggs, and as much milk as will make 
the whole into a smooth mixture. Bake in a moderate oven 
about 2 hours. 


BERWICKSHIRE FRUIT LOAF 


14 Ib. flour, 4 Ib. rice flour, 4 lb. sugar, 4 lb. butter, 2 lb. currants, 
2 oz. lemon peel, 1 teaspoonful bicarbonate of soda, 1 pint 
milk. 


Method.—Rub the butter into the flour. Clean currants, 
chop peel. Mix all dry ingredients, then add the milk, with the 
soda well dissolved in it, and bake in a moderate oven 14 to 2 hours. 


BRIGADE CAKE 


1 Ib. flour, } lb. moist sugar, } lb. sultanas or raisins, 1 small 
teaspoonful baking powder, 1 teaspoonful spice, 6 oz. butter. 


3 eggs. 

Beat butter and sugar to a cream, switch the eggs and add to 
the mixture. Sift in dry ingredients. Beat the mixture well, 
stirring in the fruit gently. Put in a lined and buttered tin and 
bake in a moderate oven for about 2 hours. 

Various fruits and a larger quantity may be added, if desired. 


BROWN CAKE 


14 1b. flour, $ 1b. ground rice, } lb. sugar, 3 1b. butter or margarine, 

Ib. raisins, 4 lb. peel, $ oz. cinnamon, grated nutmeg, 

1 teaspoonful baking soda, 4 eggs, 1 breakfastcupful butter- 

milk. If using sweet milk add 2 teaspoonfuls cream of 
tartar. 

Method.—Grease tin, beat butter and sugar to cream, chop 
peel and raisins, grate nutmeg. Mix flour and other dry ingred- 
ients. Mix these alternately with eggs (one at a time) to 
creamed butter, beating well each time. Add milk gradually. 
Bake in moderate oven for about 2 hours, 


CARRAWAY SEED CAKE 


4 Ib. flour, 6 oz. butter, 5 oz. sugar, 2 eggs, 1 teaspoonful baking 
powder, 1 tablespoonful cold water, 2 tablespoonfuls 
carraway seeds. 

Beat butter and sugar to a cream, adding the eggs one at a 
time, beating a few minutes after each addition. Stir in the flour 
and baking powder previously sifted together, and add the 
catraway seeds. Bake in a greased lined cake tin in a moderate 
oven for 14 hours. 
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CHERRY CAKE 


+ Ib. flour, 5 ozs. sugar, 6 ozs. fat, small } teaspoonful baking 

powder, 3 eggs, 6 ozs. cherries. 

Cream the fat and sugar. Sieve flour, and add gradually along 
with eggs. Add baking powder with last spoonful of flour. Cut 
cherries in half and sift well with flour: mix these in. Have 
mixture fairly stiff to prevent cherries falling. Turn into prepared 
tin and bake in a moderate oven fr 14 too 2 hours. 


CHRISTMAS CAKE (I) 


8 oz. plain flour, 4 eggs, 6 oz. butter, 6 oz. moist sugar, 6 oz. 
sultanas, 6 oz. currants, 1 oz. peel (mixed), 3 oz. glace cherries, 
1 oz. preserved ginger, 2 oz. almonds or shelled walnuts, 
1 teaspoonful mixed spice, $ teaspoonful baking powder, 
about 1 tablespoonful treacle or caramel. 

Cream butter and sugar. Sift flour, spice and baking powder 
together. Add eggs, one at a time with a little flour, and beat 
each one into mixture. Mix in remainder of flour with fruit and 
nuts. Colour with caramel or treacle to make mixture a rich brown 
colour. The mixture should be a stiff dropping consistency. 
Turn into prepared cake tin (# Ib. size). Bake in a very moderate 
oven about 3 hours. 


When quite cold, brush top with white of egg and fix on the 
Almond paste. Allow paste to dry for a day or two. Ice with 
Royal Icing, decorate according to taste. 


Almond Paste or Marzpan.— 


8 ozs. icing sugar, 8 ozs. castor sugar, 1 Ib. ground almonds, 
1 teaspoonful vanilla essence, 1 teaspoonful orange flower 
water, 2 teaspoonfuls lemon juice, yolk of egg to mix. 

Mix sugars and ground almonds. Add the flavourings and 
enough beaten eggs to bind all together. Turn paste on to 
sugared board and work with the hands until it is smooth. Then 
roll out. Brush cake with sieved warm apricot jam or egg white 
before putting on the icing. 


Royal Icing.— 
1 Ib. icing sugar, 1 teaspoonful lemon juice, 2 to 3 whites of eggs, 
1 small teaspoonful glycerine. 

Beat whites lightly and add gradually to sieved sugar with 
lemon juice and glycerine. Beat well until the icing is smooth— 
10 to 15 minutes. Consistency should be stiff enough to keep the 
spoon standing in it without allowing it to fall over. Cover the 
cake after the almond icing has dried off for at least one night. 
Smooth with knife dipped in hot water and decorate next day. 
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CHRISTMAS CAKE (II) 


6 oz. butter, 6 oz. sugar, 8 oz. flour, 2 oz. ground almonds, 1 Ib. 
currants, } lb. sultanas, 6 oz. mixed peel, 4 eggs, 2 table- 
spoonfuls brandy, + teaspoonful mixed spice, 1 tablespoonful 
black treacle. 


Almond Paste and Royal Icing—see previous page. 


Method.—Put all the spices and fruit together in a basin, 
pour in brandy, and let it stand overnight. Beat butter and sugar, 
add 2 tablespoonfuls flour and 1 egg till all is used up, beating 
well between each egg. Add the fruit and treacle, mix all together, 
and put into cake tin. Put into moderate oven and cook slowly 
from 2-3 hours. Coat cake with a little beaten egg or melted 
jam before putting on icing. 


CHOCOLATE CAKE (I) 


4 Ib. butter, } Ib. flour, } lb. castor sugar, } Ib. chocolate, } tea- 
spoonful baking powder, 1 teaspoonful vanilla essence, 
1 tablespoonful ground rice, 2 eggs. 

Method.—Beat the butter till soft, mix in the sugar and beat 
to a cream, add the chocolate broken up and melted in 3 table- 
spoonfuls of water, mix in the yolks separately, beat well, then 
add the flour, baking powder, ground rice, and a teaspoonful 
vanilla, and lastly, stir in the whites of eggs beaten till quite 
stiff. Bake for about ? to 1 hour in a moderate oven. 


Icing.—Melt 3 oz. chocolate in 4 gill of water, boil for 5 minutes, 
then cool a little, and add 4 Ib. sieved icing sugar. Stir over very 
gentle heat for a few seconds to take chill off, then pour over cake. 


CHOCOLATE CAKE (II) 


6 oz. flour, 1 large teaspoonful baking powder, 3 oz. sweetened 
chocolate, vanilla, 4 oz. margarine, } gill milk, 4 oz. castor 
sugar, 3 eggs. 

Method.—Dissolve chocolate in milk. Cream butter and 
sugar, separate eggs, add yolks and dry ingredients by degrees. 
Stir in dissolved chocolate and vanilla then stiffly beaten whites. 
Bake 1 hour if in cake tin, $ hour if in sandwich tins. 


Filling. 
3 oz. butter, 44 oz. icing sugar, 14 oz. chocolate. 
Melt chocolate in basin placed in pan of hot water: when soft 
beat into creamed butter and sugar. 
Icing. 
14 oz. chocolate, 4 gill water, $ oz. butter, 6 oz. icing sugar. 
Melt chocolate in water, add butter, then beat in sugar. 
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COCONUT CAKE 


4 oz. flour, 2 oz. margarine, 1 teaspoonful baking powder, 1 egg, 
3 oz. coconut, 3 oz. sugar. 

Method.—Rub margarine into flour, add baking powder and 
mix with the yolk of an egg. Roll out paste and line a sandwich 
tin with it; put coconut into a bowl with the sugar, switch up 
the white of egg, and add to the mixture; mix all thoroughly 
and fill pastry case with it. Any paste left over can be cut into 
strips and used to decorate top of cake. Bake in moderate oven. 


COFFEE CAKE 


3 oz. butter, 3 oz. castor sugar, 2 eggs, } lb. flour, 1 teaspoonful 
baking powder, 2 tablespoonfuls coffee essence. 
Method.—Beat the butter and sugar to a cream, then add the 
eggs well beaten, separately. Add the other ingredients. Bake 
in fairly hot oven. 


DATE CAKE 


# Ib. flour, 6 oz. brown sugar, } Ib. butter, 1 level teaspoonful 
soda melted in a half teacupful warm water, 2 well beaten 
egss, + Ib. broken walnuts, 3 Ib. stoned dates (chopped). 

Method.—Cream the butter and sugar, add eggs, flour, dates, 

walnuts. Add soda and water, mix well. Bake 14 hours. 


BOILED FRUIT CAKE 


1 cup brown sugar, 14 cups seeded raisins, $ teaspoonful mixed 
spice, $ teaspoonful ground ginger, 1 cup water, 2 oz. chopped 
orehe peel, if liked, 1 teaspoonful cinnamon, } teaspoonful 
salt. 

Method.—Put in saucepan and boil together for 3 minutes— 
then cool. Add 1 teaspoonful baking soda dissolved in hot 
water (or milk) and 2 cups flour. Bake in moderate oven for 
1-14 hours. 


DUNDEE CAKE 


12 oz. flour, 1 Ib. mixed fruit, 8 oz. sugar, } lb. peel, 8 oz. margar- 
ine or butter, 2 oz. almonds, 1 teaspoonful spice, 1 teaspoon- 
ful baking powder, 4 eggs. 

Method.—Cream fat and sugar. Add sifted flour and eggs 
alternately, beating well. Mix in baking powder and spice with 
last spoonful of flour. Stir in fruit, and peel. Put in prepared 
cake tin, place blanched split almonds on top and bake about 
2 hours in a moderate oven. 
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DUNDEE GINGERBREAD 
3 cupfuls flour, 1 teaspoonful ground cinnamon, 2 oz. butter, 
3 tablespoonfuls syrup, 1 egg, 1 teaspoonful ground ginger, 
1 teacupful milk, 4 tablespoonfuls treacle, 1 teaspoonful 
baking soda, 6 oz. fruit (if desired). 

Method.—Put the milk, syrup, treacle, and butter into a pan 
and dissolve slowly. Sieve the flour and spices into a basin. 
Add the liquids from the pan and the egg, and beat for 5 minutes 
before adding the fruit. Turn into a paper-lined and greased 
tin and bake in a rather slow oven for about 2 hours. If fruit 
is added have a moderate oven. 


DATE AND WALNUT LOAF 
1 cup dates (chopped), 1 cup boiling water, 1 teaspoonful bicar- 
bonate of soda, $ cup brown sugar, 2 oz. margarine, 1 eg¢, 
2 cups flour, $ cup chopped walnuts. 

Method.—Sprinkle bicarbonate of soda over chopped dates in 
bowl and pour over the boiling water. Allow this to stand while 
mixing other ingredients. Rub margarine into flour, add sugar, 
walnuts and beaten egg. Lastly add the soaked dates. Place in 
greased loaf tin and bake in moderate oven for 1 hour. 


CURRANT LOAF 


1 Ib. flour, 2 teaspoonfuls baking powder, } lb. sugar, } Ib. 
currants, 2 eg¢s, 1 breakfastcupful of milk. 


Method.—Mix all together, allow to stand for 20 minutes, then 
bake in moderate oven from 1-14 hours. 


FRUIT LOAF 


1 Ib. flour, 2 teaspoonfuls baking powder, 2 eggs, 1 teaspoonful 
salt, 6 oz. margarine, 6 oz. sugar, 8 oz. fruit, } pint milk. 


Method.—Sieve flour, salt and baking powder, rub in fat, add 
sugar and fruit. Mix quickly with switched eggs and milk. Bake 
in a moderately hot oven for 1 to 1} hours. 


MALT LOAF 


10 oz. S.R. flour, 3 dessertspoonfuls syrup, 1 dessertspoonful 
malt, £ teaspoonful salt, } Ib. raisins, 1 teacup milk. 


Method.—Melt malt and syrup together and pour into flour. 
Mix well, add milk and lastly fruit. Bake in moderate oven 1 
to 14 hours. 

PLUM BREAD 


1 lb. flour, 24 teaspoonfuls baking powder, } Ib. lard or margar- 
ine, } lb. soft brown sugar, 2 lb. raisins, currants and sul- 
tanas mixed, 1 eg¢, } pint milk, pinch salt. 


Method.—Mix dry ingredients and rub in fat. Add cleaned 
fruit. Beat egg with milk and mix. Bake in moderate oven 1-14 
hours. 
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AMERICAN GINGERBREAD 
2 teacupfuls flour, 4 cup soft brown sugar, 1 teaspoonful ginger, 
1 teaspoonful cinnamon, pinch salt, 1 teaspoonful baking 
soda, 1 tablespoonful treacle, } cup milk, 2 oz. lard, 1 table- 
spoonful syrup, 1 teaspoonful mixed spice, 2 eggs. 
Method.—Well grease baking tin. 
Dissolve baking soda in a little milk, melt syrup, treacle and 
lard in pan, sieve dry ingredients and mix well. 
Make hole in centre and pour the melted mixture in along with 
eggs and milk and baking soda. Mix all thoroughly together. 
Pour into greased tin and bake for 1 to 14 hours in moderate 
oven. 


DAMP GINGERBREAD 


12 oz. flour, 1 egg, 4 oz. lard, 2 teaspoonfuls ginger, 4 oz. soft 
brown sugar, 2 teaspoonfuls cinnamon, 4 oz. fruit, $ teaspoon- 
ful bicarbonate of soda, 14 teacupfuls hot water, 1 teacupful 
treacle. 


Method.—Cream fat and sugar: add spices and unbeaten egg 
and mix. Add treacle and mix. Add flour, then 1 cup of hot water, 
then soda mixed in 4 cup water. Add fruit. Put in greased tin 
and bake in moderate oven for 1 to 14 hours. 


GINGERBREAD (I) 


1 lb. flour, 6 oz. butter, 6 oz. sugar (soft), 6 oz. preserved ginger, 
1 teaspoonful bicarbonate of soda, 2 teaspoonfuls ginger, 
1 teaspoonful cinnamon, } teacupful hot water, } lb. syrup and 
treacle mixed, 3 beaten eggs. 
Method.—Chop ginger, melt butter and syrup together, mix 
all dry ingredients, stir in fruit, then syrup, 3 eggs well beaten up 
and hot water. Bake in a moderate oven for 14-2 hours. 


GINGERBREAD (II) 


1 Ib. flour, } Ib. sugar, 6 oz. lard, 2 eggs, $ lb. treacle, } a nutmeg, 
2 oz. peel, 2 teaspoonfuls ground ginger, 1 teaspoonful cinna- 
mon, pinch of cloves, 4 teaspoonful bicarbonate of soda, pinch 
salt, and about 1} teacupfuls buttermilk. 

Method.—Mix bicarbonate of soda and spices in the dry flour, rub 
in the lard, add sugar, then peel. Add treacle to beaten eggs and 
mix thoroughly with flour. Add buttermilk and beat well. Bake 
in shallow tins 30-45 minutes. 


STEAMED GINGERBREAD 


2 teacupfuls flour, 4 teaspoonful bicarbonate of soda, } tea- 
cupful sugar, 2 oz. margarine, 2 good tablespoonfuls 
treacle, 1 egg, 1 teacupful water, 1 teaspoonful ground 
cinnamon, | teaspoonful ground ginger, 2 oz. preserved ginger, 
sultanas if liked. 

Method.—Mix dry ingredients, then add treacle, egg and water. 

Steam for 1} hours. Dry off in a moderate oven or in front of 
fire for a few minutes. 
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IRISH PLUM CAKE 


1 Ib. flour, 4 Ib. butter or margarine, } lb. sugar, ? lb. currants, 
Ib. sultanas, 2 oz. mixed peel, 2 oz. ground sweet almonds, 

1 oz. ground bitter almonds, 2 oz. treacle, 1 small teaspoonful 
bicarbonate of soda, pinch of salt, 3 eggs, 1 teacupful milk. 


Method.—Rub butter into flour, add fruit and all dry ingred- 
ients. Beat eggs well, mix with milk and treacle, dissolve soda 
in 1 tablespoonful of hot water, add to liquid and mix cake 
thoroughly. Bake in two small, or one large tin, in moderate 
oven from 2-3 hours. Keeps well, and is lovely iced with almond 
icing, and butter er water icing on top. 


MADEIRA CAKE 
4 lb. flour, £ teaspoonful baking powder, 5 or 6 oz. butter, 6 oz. 
sugar, 3 eggs, vanilla or grated lemon rind for flavouring. 
Method.—Cream the sugar and butter and add the flour, baking 
powder, beaten eggs, and flavouring. Beat well, pour into a 
prepared tin and decorate with slice of peel. Bake in moderate 
oven #-1 hour. 


MOCHA {CAKE 


4 eggs, 4 oz. castor sugar, 2 oz. flour, 2 oz. cornflour or potato 
flour, 4 teaspoonful baking powder. 


Mocha Icing. 

3 oz. fresh butter, 4} oz. icing sugar, coffee to flavour. 

Method.—Cake.—Whisk yolks and sugar, add whites stiffly 
beaten, whisk this mixture over boiling water till thick (do 
not allow to boil), whisk till cold. Fold in the flours and baking 
powder, sieved. Place in a greased tin and bake in a moderately 
hot oven for about 1 hour; when cold, decorate with Mocha icing. 

Icing. —Beat the butter till soft, then gradually beat in the 
sieved icing sugar, beat till white and soft, add enough coffee 
essence to give the colour desired. 


NOUGAT CAKE 
Pastry. 


4 oz. flour, 2 oz. margarine, 1 oz. sifted sugar, a pinch salt, a 
little milk 


Filling. 

1 egg, 1} oz. sifted sugar, 3 oz. desiccated coconut. 

Method.—Grease a medium-sized sandwich tin. Well mix the 
flour, salt and sugar, rub in the margarine lightly and mix to a 
smooth dough with the milk. Turn on to a floured board and 
knead very lightly. Roll out to } inch thickness. Line the 
tin with this pastry, then pour in the filling prepared as follows :— 
Beat the sugar and the egg together for 5 minutes or till light and 
creamy. Gently add the coconut and whisk for a few minutes 
longer. Spread evenly in the prepared tin and bake in a moderate 
oven for 4 hour. 
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ORANGE CAKE 


3 eggs, their weight in butter, sugar and flour, small teaspoonful 
baking powder, grated rind of 1 orange keeping juice for 
icing, 1 tablespoonful hot water. 

Method.—Beat butter and sugar well, add rind and baking 
powder. Add 2 eggs and half the flour, beating well. Add the 
remainder of the flour and the third egg. Lastly beat in 1 table- 
spoonful hot water. Bake in sandwich tin in moderate oven for 
20-30 minutes. Decorate cake with orange-flavoured icing. 

For Victoria Sponge Sandwich omit the orange, and bake in two 
sandwich tins. 


PLUM_ CAKE 


8 oz. butter, 7 oz. sugar, 4 eggs, 12 oz. flour, } lb. candied peel cut 
thin, } lb. currants, } lb. raisins, 2 oz. cherries, 1 teaspoonful 
baking powder, pinch of salt, 1 oz. almonds. 


Method.—Cream butter and sugar. Beat the eggs, and add 
with the baking powder, salt and flour alternately to the butter. 
Mix in the fruits. Put into tin, sprinkle almonds (blanched and 
shredded) on top. Bake in moderate oven 2 hours. 


PORTER PLUM CAKE 


i lb. flour, 4 Ib. butter, } lb. Demerara sugar, 1 lb. currants, 
i Ib. peel, 3 eggs, 1 teaspoonful baking soda, } teaspoonful 
cinnamon and nutmeg, } pint brisk stout. 

Method.—Rub the butter (or margarine) finely into the flour, 
and add all the dry ingredients. Mix with the eggs and stout, 
and pour in paper lined tin. Bake in moderate oven 2 hours. 
Must not be cut for several days after baking and improves with 
keeping. 


SCRIPTURE CAKE 


41 cupfuls of ist Kings, iv., 22, 14 cupfuls of Judges v, 25, 2 cup- 
fuls Jeremiah vi, 20, 2 cupfuls of 1st Samuel xxx, 12, 2 cup- 
fuls of Nahum iii, 12, 1 cupful of Numbers xvii, 8, 2 table- 
spoonfuls of Ist Samuel xiv, 25, 6 articles of Jeremiah xvii, 
11, a pinch of Leviticus ii, 13, 2 teaspoonfuls of Amos iv, 5, 
season to taste with 2nd Chronicles ix, 9. 

Method.—Add citron and follow Solomon’s advice for making 


a good boy—Proverbs xxiii, 14, and you have a good cake. 


SULTANA CAKE 
8 oz. margarine or butter, 8 oz. castor sugar, } lb. sultanas, 8 oz. 
plain flour, 4 oz. self raising-flour, 4 eggs, a little milk. 

Method.—Beat butter and sugar to a cream, beat in eggs and 
flour alternately. Put in sultanas, and add a little milk if required. 
Keep the mixture a dropping consistency. Bake in moderate 
oven for about 1} hours. 

Any currants, peel etc. may be added to make a plain fruit cake. 
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TREACLE FRUIT CAKE 


1 lb. flour, 6 oz. currants, } lb. margarine, 6 oz. sultanas, 6 oz. 
sugar, } lb. treacle, 2 oz. candied peel, 2 eggs, 1 gill milk, 
4+ teaspoonful bicarbonate of soda. 

Method.—Sieve the flour with the bicarbonate of soda, rub 
in fat. Add sugar, then eggs and treacle whisked together. Add 
prepared fruit, and milk. Beat well. Bake in lined, greased tin 
in moderate oven for 2 hours. 


SIMNEL CAKE 


6 oz. butter, 4 lb. flour, 2 eggs, 2 oz. chopped mixed peel, 1 tea- 
spoonful baking powder, almond paste, 6 oz. castor sugar, 
4 Ib. currants. 

Method.—Beat butter and sugar to a cream, then add eggs and 
dry ingredients alternately. Add baking powder. Butter a 
round cake tin and put in half of the cake mixture. Smooth then 
cover with a layer of half of the almond paste. Add the remainder 
of the cake mixture. Bake for 14 hours in a moderate oven. 
When done, turn out and cool. Brush the surface of the cake with 
white of egg then cover with a layer of almond paste. Smooth it 
round the sides and over the top with a knife. Either leave plain 
or decorate with blanched almonds. 


RUSSIAN SANDWICH CAKE 

Pastry. 

4 oz. short crust or biscuit pastry. (See p. 91 or p. 93). 

Method.—Roll out to size required and line the sandwich tin. 
Add 2 tablespoonfuls jam and cover with following sponge. 
Sponge. 

3 oz. margarine, 4 oz. flour, 3 oz. sugar, 2 eggs, $ teaspoonful 

baking powder, vanilla or almond essence, 

Method.Cream margarine and sugar. Add eggs gradually 
with sifted flour and baking powder. Bake in a moderate oven for 
30 to 35 minutes. 


YORKSHIRE TEA CAKE 

2 Ib. flour, 1 egg, 14 gills milk, 4 oz. yeast, 1 oz. fat, 1 teaspoonful 

castor sugar. 

Cream the sugar and the yeast; melt the fat in a saucepan; 
pour the milk on it and make it lukewarm; pour this on to the 
yeast and sugar. Pour the yeast and milk through a strainer 
into the flour, add the egg beaten up, and mix well together. 
Flour a board and turn the dough on to it; knead, divide in twa 
_ and place in greased tins. Allow to rise in warm place for 1 hour, 
_ then bake in very hot oven about } hour. 


ft 
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SANDWICHES AND SPONGE CAKES 
SPONGE CAKE 


4 eggs, 4 oz. sugar, 3 oz. flour, 2 oz. melted butter, a little flavour- 
ing, 4 teaspoonful baking powder. 
Method.—Beat eggs and sugar over boiling water for 20 minutes, 
stir in lightly the flour and baking powder, add melted butter and 
flavour. Bake in two tins well greased. 


QUICK SPONGE SANDWICH (Fatless) 

3 eggs, 3 oz. sugar, 2 oz. self-raising flour, $ teaspoonful baking 

powder. 

Method.—Whisk whites of eggs stiffly; whisk yolks and sugar 
well in another bowl. Whisk part of the whites to yolks and sugar, 
fold in remainder with flour and baking powder. Bake in 
greased sandwich tins at regulo 7 for 9 minutes. Fill with 
sweetened whipped cream or lemon curd. 


APPLE CAKE 


3 oz. butter, 3 tablespoonfuls castor sugar, 1 eg, 6 tablespoon- 
fuls flour, 3 tablespoonfuls ground rice or semolina, a little 
milk if necessary, 1 teaspoonful baking powder. 

Method.—Cream butter and sugar, add well beaten egg, then 

flour, rice (or semolina) and milk if necessary, then add baking 
powder. Divide the mixture and roll out. Line sandwich tin, 
spread with stewed apples and cover with the remainder of the 
mixture. Bake in steady oven for 20 minutes. Jam can be used 
instead of stewed apples, then cake will keep for a week or two. 


BRUNSWICK CAKE 


2 oz. butter, } teacupful sugar, 1 teacupful flour, 4 teaspoonful 
bicarbonate of soda, }? teaspoonful cream of tartar, 1 egg, 
1 teaspoonful cinnamon. 

Method.—Beat butter and sugar to a cream, add egg, beat well, 
mix dry ingredients and add gradually. Bake in a greased sand- 
wich tin in a hot oven. When cool, cover with glace icing flavoured 
with cinnamon. 


GINGER SANDWICH 


2 oz. butter, | lb. sugar, 2 eggs, 2 tablespoonfuls syrup, } teacup- 
ful milk, } Ib. sifted flour, } teaspoonful bicarbonate of soda, 

1 teaspoonful ground ginger, 1 teaspoonful cinnamon. 
Method.—Beat butter and sugar to a cream, add syrup and beat 
well, add eggs one by one, beating well. Add milk, then all 
dry ingredients. Put in two large sandwich tins, well buttered 
and dusted with flour. Bake } hour in a moderate oven. Fill with 
butter icing. ity 


« 
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GOOD SPONGE CAKE 
5 eggs, the weight of 4 in sugar, 3 in flour, and flavouring. 


Method.—Grease a cake tin and dust with equal quantities 
of castor sugar and rice flour. Beat eggs and sugar to a cream, 
add flour very gently. and a few drops of any essence. Bake in 
moderate oven for about 1 hour. 


COFFEE SPONGE 


6 oz. sugar, 6 oz. butter, 8 oz. flour, 4 eggs, 1 teaspoonful baking 
powder, 2 dessertspoonfuls coffee essence. 
Beat sugar and butter to a cream, add beaten eggs, flour and 
baking powder, and lastly coffee essence. Bake in two sandwich 
tins in moderate oven for 20-30 minutes. 


CREAM CHEESE CAKE 
3 egs whites, 2 oz. sugar, 2 oz. hazelnuts. 


Chop nuts finely. Whisk whites till very stiff. Add 1 spoonful 
sugar and whisk again. Fold in all sugar then nuts. Put 4 of the 
mixture in each of 3 small sandwich tins, oiled and papered. 
Bake in a very moderate oven till light brown and crisp. Turn 
out and remove paper. Sandwich together with butter cream 
and dust with nut crumbs. 


COFFEE WALNUT CAKE 


6 oz. flour, 1 teaspoonful baking powder, 4 oz. margarine, 4 oz. 
sugar, pinch of salt, 4 oz. chopped walnuts, 2 eggs, milk if 
required. 

Cream margarine and sugar, beat in eggs, then fold in salt, 
baking powder and flour. Fold in chopped walnuts. Bake for 1 
hour in prepared 8” cake tin at 350° or Mark 4. Split the cake and 
sandwich with a layer of Coffee Fudge Icing. 


Coffee Fudge Icing: 
14 oz. margarine or butter, 8 oz. icing sugar, 3 dessertspoonfuls 
coffee essence. 
Melt margarine and coffee essence over a very low heat or in 


double boiler. Cool slightly, then pour over sieved icing sugar and 
beat well, leaving till almost cold. 


Coating:—To coat cake either use the same icing as for filling 
or coat with glace icing mixed with coffee essence. Decorate with 
halved walnuts. 
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GENOESE SANDWICH CAKE 


4 eggs, 4 oz. castor sugar, 3 oz. flour, 3 oz. butter. 


Clarify the butter, heat and sift the flour. Whisk eggs and sugar 
over hot water till light and thick, then remove from heat and 
whisk till slightly cooled. Sieve flour lightly into this mixture 
using a silver spoon to fold it in lightly. Add the cooled liquid 
butter and fold in carefully. Turn into two greased and papered 
sandwich tins about 7” in diameter. Bake in a moderately hot 
oven (400°) till firm and brown (approximately 30 minutes). 

This mixture spread on a greased and papered baking sheet 
can be used as foundation for small iced cakes. 


SWISS ROLL 


3 eggs, 34 oz. castor sugar, 3 oz. flour, } teaspoonful baking 

powder, 2 tablespoonfuls jam. 

Heat and sieve the flour. Beat the eggs and sugar over hot water 
until thick and frothy. Remove from heat and whisk until cool. 
Lightly fold in the prepared flour adding the baking powder 
with the last spoonful. Pour into greased and papered Swiss Roll 
tin and bake in a hot oven 7-10 minutes. Turn out on to a sugared 
paper, spread with hot jam and roll up. 

This cake may be rolled up blind, unrolled when cold and 
rerolled with a cream filling. 


SMALL CAKES, Etc. 
ALMOND FINGERS 


4 oz. flour, 2 oz. butter, 6 oz. castor sugar, 4 oz. ground almonds, 
2 oz. of whole almonds (blanched and cut in strips), 2 eggs, 
a spoonful milk. 

Method.—Cream the butter and 4 oz. sugar together, add the 
yolks of the eggs mixed with the milk and 1 white beaten to a 
stiff froth alternately with the sifted flour and ground almonds. 
Pour the mixture into a shallow buttered tin, cover with a 
meringue made of remaining 2 oz. sugar, white of egg and sliced 
almonds, and bake in a moderate oven 20-25 minutes until firm 
to the touch and lightly brown. Leave to cool and cut in fingers. 


CANADIAN DOUGHNUTS 


+ Ib. flour, } teaspoonful salt, 14 teaspoonfuls baking powder, 
4 teaspoonful nutmeg, } teaspoonful cinnamon, 2 oz. mar- 
garine, 2 oz. sugar, milk to mix. 

Mix dry ingredients and rub in margarine. Mix with milk. 
Roll out to }” thick. Cut in small rounds and pinch a hole in 
centre with fingers. Fry in smoking hot fat for 2 to 3 minutes. 
Toss in sugar. 
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BUNS 
3 gills milk, 1 oz. yeast, 1 teaspoonful castor sugar, } Ib. flour. 


Method.—Rub the flour through a sieve into a basin; cream 
the yeast and sugar together in a small basin, and add to it the 
milk lukewarm. Strain the milk with the yeast and sugar into 
the flour and beat them well together; cover the basin with 
paper, and set this sponge to rise for about 1 hour. 


In another basin put :— 


1} Ib. flour, } Ib. fat, 2 oz. candied peel, 2 eggs, } Ib. sultanas, 
4 lb. sugar. 

When the sponge in the first basin has risen, beat in all these 
dry ingredients from the second basin, with the eggs. Thoroughly 
mix and beat for about 5 minutes. Then set this sponge to rise 
again for about 14 hours; shape into buns and place on a greased 
tin, prove for 15 minutes, then bake for 4 an hour. When cooked, 
and still hot, brush over with a little milk and sugar to glaze. 


CANMORE BUNS 


4 Ib. flour, 3 oz. butter or margarine, 3 oz. sifted sugar, pinch 
of salt, 2 oz. sultana raisins, small } teaspoonful baking 
soda, large 4 teaspoonful cream of tartar, 1 egg, a little milk. 

Method.—Mix all the dry ingredients thoroughly. Rub in the 

butter lightly with the finger-tips. Add the fruit, make a well 
in the middle of the mixture, and into this pour the lightly- 
beaten egg. Mix with a knife, adding a very little milk as 
required, but taking care to keep the dough rather dry. Use only 
sufficient milk to bind the ingredients together, otherwise the 
buns will lose their shape. Form into balls, with floured hands, 
and place about 2 inches apart, on a baking sheet. Bake in a 
moderate oven for 20 minutes. 


N.B.—Currants, coconut, or peel may be used instead of 


CHERRY BUNS 


2 oz. ground rice, 6 oz. plain flour, 3 oz. margarine, 1 teaspoonful 
baking powder, 3 oz. sugar, 1 egg, 2 oz. glace cherries, milk. 
Method.—Sift all dry ingredients and rub in margarine, add 
sugar and halved cherries and moisten with beaten egg and a 
little milk, flavour with grated lemon rind; bake in small 
buttered patty tins in quick oven. 


110 


CHEESE CAKES 


Scraps of flaky or rough puff pastry, 2 eggs, 4 oz. flour, 4 0z 
butter, 4 oz. sugar (castor), 4 teaspoonful baking powder, 
flavouring. 

Method.—Line 12 patty pans with pastry, very thinly rolled out, 
beat butter and sugar to a cream, sift flour and baking powder, 
beat eggs. Add flour and eggs to beaten butter and sugar, and add 
flavouring lastly. Put 1 large teaspoonful in each pan, place in a 
quick oven and bake 20-30 minutes. 


WELSH CHEESE CAKES 


Same recipe as above with a spot of lemon curd or jam put on 
pastry before adding mixture. 


CHOCOLATE DROPS 


6 oz. self raising flour, 3 oz. margarine or butter, 3 oz. castor 
sugar, 1 egg, 2 oz. plain chocolate (melted), few drops of 
vanilla essence. 

Method.—Sieve flour, cream fat and sugar together until 
soft. Whisk egg and add essence. Add to creamed mixture beating 
well. Add chocolate and stir till smooth. Fold in flour, drop tea- 
spoonfuls of mixture on a greased baking tin and bake in hot 
oven for about 8 minutes. Allow to cool, decorate each cake with 
teaspoonful of glace icing and sprinkle with grated chocolate. 


CHOCOLATE KISSES 


4 Ib. flour, 3 oz. sugar, 1 small eg$, } lb. margarine, 1 oz. drinking 
chocolate, $ teaspoonful baking powder. 
Method.—Cream sugar and margarine. Add egg, flour, baking 
powder, and chocolate. Roll into balls and bake in moderate 
oven for 10 minutes. 


CHOCOLATE SURPRISES 


8 oz. S.R. flour, 4 oz. margarine, 5 oz. sugar, 1 eg$, 2 oz. chocolate, 
Method.—Sieve flour, rub in margarine, add sugar and egg. 
Put in small heaps on lightly greased and floured tins. Make a 
hole in centre of each cookie. Put a piece of chocolate in each and 
cover over. Bake for 10-12 minutes in hot oven. Alternatively 
the chocolate can be roughly chopped and added to the mixture. 
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CINNAMON WHEELS 


24 cupfuls flour, 4 teaspoonful salt, 1 teaspoonful baking powder, 
2 erg goeren shortening, 1 egs, 4 cupful water, 4 cupful 
sugar, 2 teaspoonfuls cinnamon, 4 tablespoonfuls Siti 
raisins. 

Method.—Sift flour, salt, baking powder and sugar, rub in 
shortening. Add beaten egg and enough water to make a 
scone dough. Roll out $ inch thick on floured board, brush with 
melted butter, and sprinkle with sugar, cinnamon and raisins. 
Roll up, cut into 14 inch slices; place with cut edges up on well- 
greased baking tray, and sprinkle with a little sugar and cinna- 
mon. Bake in moderate oven 30 to 35 minutes. Remove from 
tray at once. 


COBURG CAKES 
6 oz. flour, $ teaspoonful bicarbonate of soda, } teaspoonful 
ground ginger, 4 teaspoonful cinnamon, a little grated 
nutmeg or pinch of cloves, 4 oz. margarine, 3 oz. sugar, 
2 eggs, 1 tablespoonful syrup, about 2 tablespoonfuls hot 
water. 

Method.—Cream margarine and sugar. Beat in syrup, then add 
eggs gradually. Mix in lightly the dry ingredients sieved together. 
Lastly add the hot water. Place in well-greased patty tins with 
half a blanched almond in the bottom of each tin. Bake in 
moderate oven till firm to touch. 


COCONUT CAKES 
1 can condensed milk, { lb. grated coconut, 1 teaspoonful vanilla 
essence. 
Mix all together, drop from teaspoon on buttered sheet, bake 
in moderate oven until golden brown. 


COCONUT CHEESE jCAKES 


Flaky or short crust Pastry. 
Filling. 

2 eggs, 4 oz. sugar, 3 oz. coconut. 

Method.—Line patty tins with thin pastry. Beat eggs and sugar 
then stir in coconut. Half fill tins and bake in a moderate oven for 
20 to 30 minutes. 


COCONUT ROCKS 
4 oz. flour, 1 egs, 4 oz. ground rice 4 oz. coconut, 1 teaspoonful 
aking powder, 4 oz. margarine, 6 oz. castor sugar. 
Method.—Cream butter, beat in sugar. Stir in flour and baking 
powder then coconut and ground rice. Moisten with beaten egg. 
Put out in little heaps on a buttered baking sheet. Bake in a hot 
oven for 15 minutes. 
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COFFEE BUNS 


2 Ib. flour, 6 oz. margarine, 6 oz. soft brown sugar, 1 egg, 2072. 
currants, 2 teaspoonful cream of tartar, 4 teaspoonful baking 
soda, 1 tablespoonful coffee essence. 

Method.—Cream margarine and sugar, add egg, then currants. 
Mix baking soda and cream of tartar with flour and add along with 
coffee essence. Mix well. Roll into balls and brush with egg or 
milk. Bake in moderate oven 15-20 minutes, till crisp and brown. 


COFFEE AND PEANUT CAKES 


4 oz. margarine, 4 oz. sugar, 4 oz. plain flour 1 oz. chopped 
peanuts, 2 eggs, pinch of salt, 1 teaspoonful baking powder, 
14 dessertspoonfuls coffee essence. 

Method.—Brush 12 tins with melted lard. Sift together the 
flour, baking powder and salt, then mix in the nuts. Beat the 
margarine and sugar to a cream, then beat in the coffee essence. 
Add some beaten egg and dry ingredients alternately, beating all 
the time. Divide into tins, making them 2/8rds full. Bake in a 
moderate oven (375°) for about 20 minutes. Turn on to a wire tray 
and dust with castor sugar. 


DOUGHNUTS 


4 oz. flour, 1 teaspoonful baking powder, 1 oz. butter, 1 oz. sugar, 
1 eg, milk if necessary. 

Sieve flour and baking powder together. Rub in butter, add 
sugar. Mix with beaten egg and milk to a fairly stiff consistency. 
Knead lightly. Roll out about } inch in thickness; cut into 
rounds then cut out a hole in the centre of each round. Fry in 
deep fat which is just beginning to smoke until a pale brown 
colour. Drain well and dredge with sugar. 


ECCLES CAKES 


Melt in a saucepan, 1} oz. of butter, add to it 14 oz. Demerara 
sugar and stir till melted ; put in 3 oz. of cleaned currants, 2 oz. 
chopped peel, a little grated nutmeg, mix well. Have ready 
4 lb. of pastry, (rough puff or flaky), roll this out } of an inch 
thick and cut into rounds size of breakfast cup. Turn each 
round so as to have the best side up. Place a large teaspoon- 
ful of the mixture in the middle of each, wet and bunch the edges 
over the top, turn rough edges downwards and roll out until the 
currants just show, then make a small slit, but not through 
Brush with cold water and dust with castor sugar. Bake in a 
quick oven for about 20 minutes, 
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FLUFFY CAKES 


4 lb. margarine, } Ib. castor sugar, 2 eggs, 4 lb. cornflour, 
vanilla essence, } lb. self-raising flour, 4 teaspoonful baking 
powder. 

Method.—Beat margarine and sugar to a cream, Beat in one 
egg. Add the other egg and flours sieved together with baking 
powder, alternately. Beat well, adding vanilla essence. Bake in 
greased patty tins in hot oven about 20 minutes. 


FRUIT CAKES 


4 lb. Flaky Pastry (See p. 92). 
Filling. 

1 oz. margarine, 1 oz. sugar, 2 oz. currants, 2 oz. sultanas, 2 oz. 

apples, 1 level teaspoonful spice. 

Roll pastry out in two strips. Mix the filling by creaming 
margarine and sugar then mixing in chopped apples and cleaned 
currants and sultanas, then spice. Spread on pastry to within 
an inch of the edge. Damp edge, cover with other half of pastry 
and seal edges well. Place on baking tray, cut in squares and brush 
over with egg. Bake in hot oven for about 4 hour, 


JAPANESE CAKES 


3 whites of eggs, 6 oz. castor sugar, 6 oz. ground almonds, jam 

and icing. 

Beat eggs till very stiff, add a little sugar and beat again. Fold 
in rest of sugar also ground almonds, put into greased tin and bake 
in moderate oven. When beginning to firm mark with small cutter 
and bake again for } hour. When cold put two rounds together 
with butter icing then wet edges with melted jam and roll in 
crumbled cuttings. 


LEMON JUMBLES 


4 lb. flour, 4 oz. butter, 2 oz. sugar, } teaspoonful baking powder, 
1 egg, pinch salt, grated rind of lemon. 

Beat butter and sugar to a cream, add beaten egg, leaving a 
little to brush top; add flour, baking powder, salt and lemon rind. 
Divide into about 12 equal portions; roll out with palm of 
hand to 6 or 7 inches and twist into knot. Brush with egg and 
sprinkle with sugar. Bake in moderate oven till brown. 


114 


LEMON SLICES 


2 eggs, 1 small teaspoonful baking powder, 1 oz. melted butter, 
24 tablespoonfuls sugar, 34 tablespoonfuls flour, 1 table- 
spoonful warm water. 

Beat eggs and sugar till thick. Add water and beat again till 
it leaves a trail. Fold in flour and baking powder, lastly fold 
in melted fat. Put in square greased tin and bake in a fairly hot 
oven. When cold split and spread with lemon curd. Then cover 
top with glace icing. 


LEMON TARTS 


1 lemon, 1 egg, } teacupful sugar, $ teacupful water, 1 table- 
spoonful cornflour. 

Blend cornflour with water, put lemon juice and a little rind 
into pan. Add sugar and cornflour and cook. Remove from heat 
and add yolk of egg. Have small short crust cases already cooked. 
Fill with lemon mixture. Beat white of egg till stiff, add 2 table- 
spoon sugar. Cover top of tarts with egg white and dust with 
castor sugar. Place in cool oven till white of egg is set and slightly 
brown. 


MACAROON TARTLETS 


Pie Crust. 

4 oz. rich short crust pastry. 

Roll out thin, cut in rounds and line 18 to 20 patty tins. 

Filling.—Mix together 4 oz. ground almonds, 4 oz. castor 
sugar, flavour with lemon juice. Add enough whipped white 
of egg to form a stiff paste. Put a little raspberry jam in each 
pastry-lined tin and half-fill with mixture, and bake in a moderate 
oven for 20 minutes to a golden brown. 


MERINGUES 
Whites of 2 eggs, 4 oz. castor sugar, pinch of salt. 


Add salt to egg whites and whisk until bowl can be held upside 
down. Fold in sugar. Cover oven tin with greased paper, place 
a good teaspoonful about 14 inch apart, dust well with castor 
sugar and place in cool oven for 2 hours or until dry right through. 
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ROCK CAKES 


4 Ib. flour, 3 oz. butter, 3 oz. sugar, 1 teaspoonful baking pow- 
der, 1 egg, 3 oz. currants, sultanas and chopped peel mixed. 
Rub butter into flour, add sugar, fruit, and the beaten egg to 
make a very stiff mixture, with a little milk if required. Place 
on greased baking tray in small rough heaps. Bake in hot oven. 
For Coconut Rock Cakes use 3 oz. coconut instead of fruit. 
For Orange Rock Cakes use grated orange rind and a little 
orange juice. 


OLD FASHIONED RASPBERRY BUNS 


6 oz. flour, 2 oz. castor sugar, pinch salt, 3 oz. margarine, 1 egg, 
1 teaspoonful baking powder, 2-3 dessertspoonfuls milk, 
raspberry jam. 

Sift flour, salt and baking powder into bowl. Rub in margarine. 
Add sugar. Beat egg and add to milk. Make a well in centre of 
dry ingredients and add milk and egg, making a rather stiff dough. 

Divide mixture into balls, make a hole in top of each and put 
a little jam in it. Pinch edges together again and flatten buns 
slightly, brush with milk and sprinkle with castor sugar. Place 
on greased baking tin and put into a hot oven (Regulo 7). After 
buns have been baking 10 minutes reduce heat (Regulo 4) and bake 
another 5 minutes. 


PARADISE CAKES 
4 oz. margarine, 4 oz. sugar, 4 tablespoonfuls ground almonds, 
4 tablespoonfuls farola, 1 small teaspoonful baking powder, 
1 eggs. 

Cream fat and sugar, add egg and other ingredients. Line a 
flat tin with short crust pastry, chop up a few glace cherries and 
sultanas, sprinkle on top of short crust. Then cover with almond 
mixture. Bake in a moderate oven about 4 hour. When still hot 
cut into fingers. 


QUEEN CAKES 

4 Ib. butter, } Ib. sugar, 6 oz. flour, 2 eggs, 4 teaspoonful baking 

powder, 3 oz. currants. 

Cream butter and sugar, add eggs well beaten, then flour and 
baking powder sieved together, gradually. Lastly add currants. 
Place a few currants for decoration in small greased tins and pour 
on the mixture. Bake 15 minutes in a hot oven. 


TANTALLON CAKES 


7 oz. flour, 2 oz. sugar, 4 oz. butter. 
Prepare as for shortbread (IT) (p. 122). Cut out with a star cutter. 
Bake a pale colour in a moderately hot oven. 
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SCONES, Etc. 
SCONE FLOUR 


4 lb. white flour, 2 oz. cream of tartar, 1 oz. bicarbonate of soda. 


Sieve these together, keep in biscuit tin or covered jar. The 
longer it is kept the lighter it gets. 


AMERICAN HOT CAKES 


4 Ib. flour, 1 tablespoonful sugar, 4 teaspoonful baking soda, 
1-teaspoonful cream of tartar, 1 egg, a little salt, } break- 
fastcupful milk. 

Method.—Mix dry ingredients together and add egg and milk. 

Butter a swiss roll tin, pour in mixture, and bake in a moderate 
oven for } hour. Cut in squares, and serve hot in a napkin. 


CHEESE SCONES 


8 oz. flour, 1 oz. margarine, 1 oz. lard, 2 oz. grated cheese, 1 
teaspoonful cream of tartar, $ teaspoonful baking soda, 
1 egg, 1 teacupful milk, } teaspoonful salt. 
Sieve flour, salt, soda, tartar—rub in fat. Add cheese and 
egg and mix with milk to a soft dough. Knead lightly—roll out 
4 inch thick. Cut in rounds. Bake 12 minutes, hot oven. 


GIRDLE SCONES (FOUNDATION RECIPE) 


4 teacupfuls flour (or 1 lb.), 1 teaspoonful salt, 1 teaspoonful 
bicarbonate of soda, 2 teaspoonfuls cream of tartar, sweet 
milk to mix, 

When using sour or buttermilk use one teaspoonful cream of 
tartar. Sift the dry ingredients and make into a soft dough with 
milk. Handle as little as possible and try to have the dough just 
the right consistency for cutting out. Turn on to a floured board, 
roll out and cut into triangles. Fire on a moderately hot girdle. 

Instead of rolling out this dough it may be put into a cake tin 
and baked for # of an hour and makes a nice milk loaf. 


Syrup, fat, sugar, currants, etc., may be added if desired. 


MUFFINS 


4 pint milk, 1 eg¢, 1 tablespoonful butter, 4 teaspoonful salt, 1 tea- 
spoonful baking powder, 2 tablespoonfuls sugar, sufficient 
flour to make a soft dough—about 2 breakfastcupfuls. 

Mix all ingredients with melted butter. Turn on to a floured 
board and cut in rounds with a plain cutter. Bake in hot oven 
for 20 minutes. 
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OATCAKES 


1 breakfastcupful oatmeal, 1 teaspoonful melted fat, } teaspoon- 
ful bicarbonate of soda, } teaspoonful salt, hot water to mix. 


Mix dry ingredients and add fat. Add sufficient water to 
make a moderately stiff dough. Roll out as thin as possible. 
Bake one side on girdle till corners begin to curl, toast in front of 
fire or under grill. May also be baked in moderately hot oven. 
When rolling out use plenty of oatmeal and handle quickly. 


OVEN SCONES 
4 lb. flour, 2 oz. butter, £ teaspoonful bicarbonate of soda, 1 
teaspoonful cream of tartar, } teaspoonful salt, sweet milk, 
1 teaspoonful castor sugar, 1 egg may be added if liked and 
the scones brushed with eg for afternoon tea scones. 
Sieve the dry ingredients and rub in butter, add enough 
milk to make a soft dough. Turn on to a floured board, knead 
lightly, roll out. Cut in rounds. Place on a greased tray and 
bake in quick oven for 10 to 15 minutes. 


DROPPED SCONES 
4 lb. flour, 3 tablespoonfuls castor sugar, buttermilk, 4 teaspoon- 
ful bicarbonate of soda, 1 teaspoonful cream of tartar, 1 egg. 
Sieve the dry ingredients into a basin, make a well in the 
centre, and drop in the egg and a little buttermilk. Beat well 
together with the back of a wooden spoon till perfectly smooth, 
then add enough buttermilk to make a thick creamy batter. 
Grease a hot girdle and drop on the mixture in small rounds. 
When the surface rises in bubbles, turn the scones over with a 
knife and brown the other side. 
If mixed with sweet milk use double the cream of tartar. 


TREACLE SCONES 


4 lb. flour, 2 oz. margarine, 4 teaspoonful bicarbonate of soda, 
4 teaspoonful cream of tartar, 1 tablespoonful sugar, } 
teaspoonful cinnamon, } teaspoonful mixed spice, pinch of 
salt, 2 tablespoonfuls treacle, milk to mix. 
Mix dry ingredients and rub in fat. Add treacle and mix 
to a dough with milk. Roll out, cut in rounds, brush with milk 
and bake in a hot oven. 


BISCUITS 


ARROWROOT BISCUITS 
4 lb. flour, 4 lb. arrowroot, } Ib. butter, 6 oz. sugar, 1 teaspoonful 
baking powder, 1 egg. e 

Beat together sugar, butter and add egg. Sift in flour, arrow- 
root and baking powder; mix well, adding a little milk, if 
necessary, for rolling out. Flour board well and roll out to } inch 
thick. Cut out and put on well-greased baking tin and bake 
in quick oven. 
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AUSTRALIAN JACKS (TEA BISCUITS) 


6 oz. flaked oats, 2 oz. flour, 4 oz. margarine, 2 oz. sugar, a little 
vanilla essence. 
Melt margarine and sugar, add to other ingredients, press into 
a Swiss Roll tin, and bake in a moderately hot oven 30 minutes. 
Cut in fingers while still hot and allow to cool in the tin. 


BRANDY WAFERS 
1 tablespoonful sugar, 1 tablespoonful syrup, 1 tablespoonful 
butter, 1 tablespoonful flour, 1 teaspoonful ginger. 
Warm in a pan, drop in teaspoonfuls on tin well apart, bake 
in moderate oven. Roll immediately round greased handle of 
wooden spoon while hot. Fill with whipped cream when cold. 


CHEESE OATMEAL BISCUITS 


8 oz. self-raising flour, 8 oz. oatmeal, 6 oz. grated cheese, 1 tea- 
spoonful salt, 4-6 oz. fat. 
Rub fat into oatmeal, flour and salt, add cheese and enough 
water to make a stiff dough. Roll out and cut into rounds and bake 
in a moderate oven 15-20 minutes. 


CHEESE STRAWS 

4 oz. sifted flour, 2 oz. fat, 3 oz. grated cheese, 1 egg yolk, a tiny 

pinch of cayenne pepper, salt and dry mustard. 

Rub the butter into the dry ingredients, add the salt, cayenne 
and grated cheese, bind with the well-beaten egg yolk, roll out 
and cut in rounds for biscuits and prick, or fingers for cheese 
straws. Bake a pale brown in a quick oven. 


COCONUT BISCUITS 


6 oz. flour, pinch salt, 3 oz. butter, 3 oz. sugar, 2 oz. coconut, } 
teaspoonful baking powder, 1 eg¢. 
Put flour, salt and sugar into a bowl, rub in butter, add coco- 
nut and baking powder. Mix with egg, roll out thinly, cut with 
fancy cutters and bake slowly. 


COCONUT FINGERS 


1 cup S.R. flour, 1 cup coconut, 1 cup corn flakes or rice crispies, 
2 oz. sugar, 4 oz. margarine. 

Put all dry ingredients into a bowl: melt margarine, and mix 
all together. Press into sandwich tray and bake in moderate 
oven for $ hour. Ice when hot (water icing, chocolate if pre- 
ferred), cut in fingers when cool. 
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COCONUT WAFFLES 


14 cups flour, 2 eggs, $ teaspoonful salt, 14 tablespoonfuls melted 
butter or margarine, 1 teaspoonful baking powder, 1 table- 
spoonful sugar, $ cup coconut, 1 cup milk. 

Sift dry ingredients, add milk slowly, and yolks of eggs well 
beaten. Then stir in butter, and coconut, and fold in stiffly beaten 
whites of eggs, bake in a moderate oven in one large tin or in 
small patty tins. These are delicious for lunch or supper if served 
hot with butter-scotch sauce over them. (See page 95). 


CRACKNELS 


6 tablespoonfuls flour, 2 eggs, 1 dessertspoonful sugar, 1 oz. 

butter. 

Work the butter into the sugar, add the flour and the eggs, 
well beaten. Mix well then work the paste into balls with the 
hands. Flatten slightly and place in boiling water to rise. As 
soon as they float, remove them and put in cold water for a 
few minutes. Drain, dry carefully, prick, and bake in a moderate 
oven until golden brown. 


CUSTARD BISCUITS 


3 oz. margarine, 1 oz. icing sugar, 3 oz. flour, 1 oz. custard 
powder. 
Cream margarine and sugar. Sieve flour and mix in custard 
powder. Cut out and bake in a moderate oven. Finish as Empire 
Biscuits. 


EASTER BISCUITS 


+ Ib. flour, + lb. sugar, a little flavouring, } Ib. putter, 1 egg, 3 oz. 
currants. 
Beat to a cream the butter and sugar. Add beaten egg, then 
sifted flour, essence and currants. Roll out thinly, cut in rounds 
and bake on a greased tin for 10 minutes. 


EMPIRE BISCUITS 


4 lb. flour, 4 oz. butter, 2 oz. sugar, 1 egg, 1 teaspoonful cream 
of tartar and } teaspoonful baking soda, or 1 teaspoonful 
baking powder. 

Beat sugar and butter to a cream, add egg and other ingred- 

ients. Knead and roll out thinly; cut in rounds. Bake in a quick 
oven for 10 minutes. Put two together with jelly and ice the top. 
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FLAPJACKS 


1 tablespoonful syrup, 2 oz. margarine, 4 oz. rolled oats, 1} 
tablespoonfuls castor sugar. 
Melt syrup, margarine and sugar in pan; add rolled oats. 
Place in greased tin and bake for 20 minutes at Reg. 4 or 5. 
Mark in fingers and leave in tin till cool. 


GINGER BISCUITS 


6 oz. self-raising flour, £ teaspoonful bicarbonate of soda, 1 
teaspoonful ground ginger, 2 oz. lard, 2 oz. margarine, 
1 dessertspoonful syrup, 3 oz. sugar. 
Melt fats and syrup in pan. Add all other ingredients. Form 
into small balls. Place on greased tray, mark with back of fork. 
Bake in moderate oven till pale brown. 


GINGER NUTS 


10 oz. flour, 4 oz. margarine, 4 oz. sugar, 1 teaspoonful ground 
ginger, } teaspoonful bicarbonate of soda, 3 tablespoonfuls 
syrup. 

Beat butter and sugar to a cream, add syrup, flour and ginger. 
Dissolve soda in a little warm water, mix all and work into a 
stiff dough, adding more flour, if necessary. Roll into small 
balls. Bake in a well-greased tin in a hot oven. 


GINGER SNAPS 


3 lb. self raising-flour,4 oz. margarine, 4 oz. sugar, 2 teaspoon- 
fuls ground ginger, 1 teaspoonful bicarbonate of soda, 
2 tablespoonfuls syrup, 1 eg. 

Mix dry ingredients in bowl. Melt margarine and syrup and 
add to beaten egg. Then mix all together. Roll in floured hands 
into small balls. Space well apart on greased tray. Bake about 
15 minutes in moderate oven. 


GIPSY CREAMS 


1 teacupful rolled oats, 1 teacupful S.R. flour, 2 oz. margarine, 
2 oz. cooking fat, 1 teaspoonful syrup, 4 teaspoonful v 
4 teaspoonful baking powder, 3 teaspoonfuls water, 3 oz. 
sugar. 

Cream sugar and fat, add water and syrup then other ingred- 
ients. Make into balls slightly smaller than a walnut and bake 
in a moderate oven about 15 minutes or until golden brown. 
When cold put two together with butter icing then add a drop of 
water icing to top for decoration. 
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IMPERIAL BISCUITS 
4 lb. flour, $ Ib. margarine, } lb. castor sugar, 4 teaspoonful 
baking powder, 1 teaspoonful ground cinnamon, 1 egg. 

Beat margarine and sugar to a cream, sift flour and spices 
together, also baking powder. Beat egg until creamy. Add 
flour, then egg to margarine and sugar, mix to firm dough, turn 
out and work smoothly. Roll out to } of an inch in thickness. 
Cut out and bake in a moderate oven 15 to 20 minutes. Ice 
while hot. 
Icing. 

6 oz. icing sugar, squeeze of lemon juice, a little cold water. 

Put icing on half of the biscuits and lay aside to firm up. Put 


jam on the other half and put the iced biscuits on top of those 
with jam. 


LANCASHIRE NUTS 
4 Ib. flour, } lb. cornflour, } lb. castor sugar, }{ Ib. butter, 1 egg, 
1 teaspoonful baking powder. 

Beat the butter and sugar to a cream, add the egg and beat, 
then add all dry ingredients. Mix into a paste, place teaspoonfuls 
on buttered tin and bake for 20 minutes. When ready put two 
together with a little jam while hot. 


MELTING MOMENTS 


2 oz. each margarine and lard (or 4 oz. margarine or butter), 
3 oz. castor sugar, 5 oz. self-raising flour, 4 eg$, £ teaspoonful 
almond essence (optional), crushed wheat flakes. 

Cream fats and sugar. Beat in egg and flavouring. Work in 
flour. Damp hands with water and roll small portions of mixture 
into balls. Toss well in wheat flakes, pressing them on. Place the 
balls well apart on a greased tin and flatten each a little. If liked, 
a piece of cherry may be placed in the centre of each biscuit. 
Bake 10-15 minutes in a moderate oven, Regulo 5, until pale 
brown. Dredge with castor sugar and cool. 


PARKINS 


4 lb. oatmeal, } lb. flour, 6 oz. syrup, } Ib. sugar, } Ib. lard, 1 
teaspoonful cinnamon, 2 teaspoonfuls ginger, 1 teaspoonful 
mixed spice, 14 teaspoonfuls baking soda. 

Melt sugar, lard and syrup together and pour over the dry 
ingredients previously mixed together. Roll pieces into balls, 
place a half blanched almond on top and bake until pale brown 
in a moderate oven about 15 minutes. 
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PRINCESS BISCUITS 

4 oz. cooking fat, 4 oz. margarine, 2 oz. sugar, 10 oz. flour, vanilla 

essence, 

Cream fats and sugar till very soft. Add essence and work 
in flour by degrees. Pipe in wriggly pattern on to greased tray. 
Bake 10-15 minutes in moderate oven. Put two together with 
butter icing. 


ROLLED OAT FINGERS 


The same weight of rolled oats, margarine and sugar (brown 
is best). 

Cream fat and sugar, add oats and roll flat. Cut into fingers 
and bake till crisp. 


SAVOURY BISCUITS 


Take equal quantities of flour and butter. Beat butter in 
basin to a cream. Add flour, pinch of cayenne pepper and salt. 
Add 1 teaspoonful meat extract to every 2 oz. of mixture. Mix 
together and roll into little balls. Flatten out to desired shape 
and bake in slow oven. 


SHORTBREAD (I) 
6 oz. flour, 2 oz. rice flour, 2 oz. castor sugar, } Ib. butter. 
Cream butter and sugar, then gradually add flour and rice- 
flour (which have been mixed together), knead into smooth ball, 
divide into two; roll to a } of an inch in thickness and pinch 
edges. Bake in a moderate oven for about 4 an hour. 


SHORTBREAD (II) 
4 1b. flour, 4 oz. margarine, 1 oz. butter, 24 oz. castor sugar. 
Knead butter, margarine, sugar and 2 oz. flour into a dough. 
Sift remainder of flour on to a board and knead gradually into 
the dough; roll out, cut into fingers, prick and bake in a very 


moderate oven about # hour till pale then toast off in a very 
slow oven. 


VANILLA BISCUITS 


4 lb. butter, 6 oz. sugar, } Ib. flour, 1 egg, 4 teaspoonful vanilla 
essence. 


Beat butter and sugar to a cream, then add flour, well- 
beaten egg and vanilla. Put through a forcer or roll out till } inch 
thick and cut in desired shapes. Bake 20 minutes in a quick oven. 
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WHEATEN BISCUITS 


3 oz. wheaten meal, 2 oz. self-raising flour, 3 oz. oatmeal, 2} oz. 
butter or fat, 2 oz. sugar, and pinch of salt. 
Rub fat into dry ingredients, add cold water to make stiff 
paste. Roll out. Cut in rounds and bake in slow oven, Regulo 4, 
for 20 minutes. 


BREAD 


BREAD MAKING AT HOME 


Put 12 lb. of flour into a bow] and mix in 1} teaspoonfuls of 
salt. Cover with a teacloth and place on the rack. Crumble 
$ oz. of yeast with a teaspoonful of sugar in a small basin, working 
it gently with a teaspoon. This is testing the yeast. By so doing 
you may save wasting a quantity of flour. If the yeast is fresh it 
will liquify and begin to bubble. Measure # pint of tepid water 
on to the yeast and sugar. Make a well in the middle of the 
flour, and pour in the liquid, tossing the flour over lightly. 
Replace the bowl on the rack for 20 minutes, at the end of which 
time the liquid will be bubbling and spongy. This is called 
“setting the sponge.”’ Stir round with a wooden spoon. If 
more water has to be added, showing that the flour is good, 
be sure that it is added at about blood heat. Now tum on toa 
floured board, and knead very thoroughly, so as to get the yeast 
in contact with every part of the flour, thus obviating the little 
hard lumps which we sometimes find in bread. Return to the 
basin and score across, twice, then cover and place on the fender 
to rise until the dough is double its original size. This will take 
about 24 to 3 hours. At the end of that time knead the dough 
again, this time lightly, and shape into a loaf. Then press it 
into a greased and floured tin, and prick it with a fork. Let the 
bread ‘‘ prove” in a warm place for $ hour, then bake in a hot 
oven for 45 to 60 minutes. Sprinkle a little flour on the oven shelf. 
If it turns a golden brown quickly the oven is right. When the 
loaf looks done and has been in the oven for the right time, take 
it out and tap it. If it sounds hollow, put it on a sieve to cool. 
It is better to overbake bread than to underbake it. 


BOSTON BROWN BREAD 


2 cups white flour, 1 cup semolina and flour mixed, 1 cup treacle, 

1 large teaspoonful baking soda, 1 teaspoonful spices to taste, 

1 cup nuts (may be omitted), 2 cups wholemeal flour, 2 cups 

sour milk, 1 eg¢ if desired, 1 teaspoonful salt, 1 cup fruit. 

Mix to cake consistency and steam 24 hours to 3 hours. This 

makes a large loaf, and can be done in several smaller tins, if a 

large one isn’t available. Container should not be more than half 

full to start with. Serve slices buttered. It is almost like cake 
and tastes very good. 
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BRAN BREAD 
1 Ib. self-raising flour, 2 tablespoonfuls bran, 2 tablespoonfuls 
sugar, 1 teaspoonful salt, piece of lard the size of a walnut. 
Mix to a soft dough with milk, and bake 1 hour in a moderate 
oven. 


BROWN BREAD 


4 Ib. plain flour, 4 1b. wheat meal, 1 teaspoonful salt, 2 teaspoon- 
fuls cream of tartar, 1 teaspoonful bicarbonate of soda, 
1 dessertspoonful syrup, and sufficient milk to make a soft 
dough. 

Sift all the dry ingredients together, add the syrup and milk, 
Bake in a 4 Ib. toffee tin or 2 National Milk tins. Put on the lid 
and bake for 1 hour in a moderate oven. Small piece of butter 
or margarine may be added if desired. 


DINNER ROLLS 
2 teacupfuls flour, 2 teaspoonfuls baking powder, 3 cupful milk, 
4 teaspoonful salt, $ tablespoonful butter. 

Mix the dry ingredients. Rub in the butter. Mix to a smooth 
dough with the milk. Turn on to a floured board and knead well. 
Cut dough into small pieces to make rolls 44 inches long and 
2 inches wide. Form each into a smooth roll with square ends. 
Place on a greased tin far apart, and stand in a warm place for 
15 or 20 minutes, to rise. Brush with melted butter. Bake in 
a very hot oven for 10 minutes. Brush again with melted butter. 
Put back in oven and bake 5 minutes more. Serve hot. 


FRENCH BREAD 


1 lb. flour, 2 oz. butter, $ teacupful warm water, about } pint 

milk, ? oz. yeast, 1 teaspoonful salt, 1 eg. 

Put yeast, water and a pinch of sugar in a basin in a warm 
place to rise. Rub butter into flour, pour yeast into centre, 
sprinkle salt round. Add milk and egg, knead to a light dough 
and leave to rise 1 hour. Make into rolls, twists or plaits, brush 
with egg, place on a greased tin, allow to rise 20 minutes and bake 
in quick oven. 


NUT BREAD 


4 breakfastcupfuls flour, 4 heaped teaspoonfuls baking powder, 
1 teaspoonful salt, $ cupful granulated sugar (or 1 cupful 
brown), 1 cupful chopped nut meats, 2 cupfuls sweet milk, 
1 egg (beaten), and a cupful sultanas. 

Sift the flour, baking powder, salt and sugar together, and add 
the nut meats and fruit. Stir egg and milk together and add 
to above. Put into tin and let rise # hour in a warm place, then 
bake 1 hour. This bread cut thinly and buttered is a nice change 
from meat sandwiches. 
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STEAMED BROWN LOAF 


1 breakfastcupful flour, 1 breakfastcupful whole meal, 1 teacupful 
barley meal, 1 large teaspoonful cream of tartar, 1 small 
teaspoonful bicarbonate of soda, $ teaspoonful of salt. 


Mix with milk to a soft dough and steam for 1} hours. 


WHEATEN LOAF 


2 teacupfuls flour, 2 teacupfuls wheaten flour, 1 tablespoonful 
lard, 1 tablespoonful treacle, pinch of salt, 1 teaspoonful 
baking soda, 1 teaspoonful cream of tartar, sour or butter- 
milk to mix. 

Rub lard into dry ingredients, add treacle and enough milk 
to make a soft dough. Put in greased tin, smooth top and dredge 
with flour. Bake in moderate oven for 1 to 14 hours. Ten minutes 
before taking out, take out of tin and set in cooler part of oven to 
dry off. 
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Section IX 
CHEESE DISHES 


“New dishes, new appetites.” 
‘* She does much who does well what she does.” 


“ Don’t hide to-day’s sun behind to-morrow’s cloud.” 


Cheese is a highly concentrated food rich in body building 
substances, mineral salts, vitamins and fats. It is particularly 
important in the diet of children where it can be given in its 
most digestible form (grated), as early as eighteen months. 


Not only should cheese dishes be appetising and savoury, but 
they should constitute the main part of the meal, being used as a 
substitute for meat or fish. 


Cheese is more digestible when eaten raw and grated, or added 
to a white sauce, or cereal food. If heated, care should be taken 
not to overcook the cheese as it easily becomes tough and rubber- 
like, rendering it difficult to digest. 


SWISS EGGS 


3 eggs, small piece butter, salt and pepper, 14 teacupfuls grated 
cheese. 


Butter a fireproof baking dish well, shake into it a thick layer 
of cheese. Carefully break the eggs into it, dust each with a 
little salt and pepper, and cover entirely with the remainder of 
the cheese. Bake in a quick oven until the cheese is lightly 
browned. Serve at once, or may be served in individual dishes. 


CHEESE CRUNCHES 


4 oz. cheese pastry—See pastry section. p. 93 
4 cup grated cheese, } oz. margarine, $ cup rolled oats, pepper 
and salt. 
Mix cheese and rolled oats. Rub in margarine and spread on 
pastry in a flat tin. Bake in hot oven for 15 minutes. 
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CHEESE FRITTERS 


Make a batter with 2 teacupfuls of flour, 1 egg, 1 teacupful of 
milk, 1 teaspoonful of baking powder, and pepper and salt to 
taste. When smooth, stir in } lb. grated cheese. Drop table- 
spoonfuls into boiling fat, and when fluffy and brown, drain 
on white paper. Dish up with slices of lemon and sprigs of 
parsley. 


CHEESE FRIZZLES 


4 tablespoonfuls medium oatmeal, 2 tablespoorfuls plain flour, 

3 or 4 tablespoonfuls grated cheese, 2 teaspoonfuls baking 

powder, salt and pepper, a little water to mix, fat for frying. 

Mix all dry ingredients, add enough cold water to make a 

stiff batter. Melt fat in frying pan and when very hot drop spoon- 

fuls of the mixture into the hot fat. Fry till golden brown on 
both sides. 


CHEESE OMELETTE 


Melt 1 oz. butter in omelette pan. Beat up 2 eggs with 1 
tablespoonful water. Add 2 good tablespoonfuls grated cheese, 
and pepper and salt to taste. Pour into buttered pan and allow 
to set. Sprinkle with grated cheese and brown under grill. 


CHEESE D’ARTOIS 

4 oz. flaky pastry, 1 egg, 2 oz. grated cheese, 1 oz. butter, salt, 

pepper and cayenne. 

Roll pastry out thinly and divide into two portions. Beat egg, 
add cheese, seasonings and melted butter. Spread mixture over 
one half of the pastry; damp edges and place other half of pastry 
on top; press edges well together and mark across into strips. 
Bake in a hot oven for about } hour until golden brown. Divide 
into fingers and serve hot or cold. 


CHEESE TARTLETS 


Some short crust or any kind of pastry. Roll out and line 
patty tins. 
Mixture. 

1 oz. butter, 1 oz. flour, 1 cup milk, 1 egg, 2 oz. grated cheese. 

Make a sauce with butter, flour, milk. Stir in egg yolk, 
seasoning and cheese. Just before baking stir in stiffly beaten 
white of egg. Half fill each pastry case. Quick oven, 20 
minutes. 
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CHEESE POTATO PIE 

3 boiled potatoes, 4 gill milk, 4 oz. dripping or butter, 1 oz. grated 

cheese. 

Mash the potatoes smoothly, add salt, pepper, milk and butter 
and most of the grated cheese. Mix wed and put in a greased 
pie-dish, sprinkle the remaining cheese and some browned 
bread-crumbs over the top. Brown in the oven or before the 
fire. Cheese and potatoes may be put in dish in layers and some 
white sauce poured over before sprinkling with brown crumbs 


and cheese. 
CHEESE POTATOES 
4 medium sized potatoes, } oz. butter, 1 tablespoonful milk, 
4 oz. grated cheese, browned bread-crumbs, salt and pepper. 
Scrub and prick the potatoes, and bake them in their skins 
until soft. Cut in two lengthwise. Remove the potato, keeping 
the skins whole. Mash the potato, add butter, milk, cheese and 
seasoning. Mix well. Return the mixture to the potato cases. 
Put a few shavings of butter and some browned crumbs on the 
top, and re-heat in the oven or under the grill. 


CHEESE PUFFS 

2 eggs, 1 cupful flour, 1 cupful grated cheese, 1 teaspoonful baking 

powder, 1 cupful milk, little salt and pepper. 

Beat eggs well and add milk. Sift together flour, baking 
powder and seasoning. Add to milk and eggs, then add the 
cheese and beat well. Drop by spoonfuls into hot fat and fry 
until golden brown. Drain and serve very hot. 


CHEESE RISOTTO 
4 oz. rice, 1 medium sliced onion, 2 oz. butter, 1 pint vegetable 
stock or milk and water, 1 or 2 tomatoes or tomato puree, 
2 tablespoonfuls grated cheese, seasonings. 

Wash the rice, melt the butter. Stir in rice and onion, add stock 
and seasonings. Cover pan, and cook gently until rice is soft and 
liquid reduced to a creamy consistency. Add tomatoes, skinned 
and cut up (or the puree), cook for a few more minutes. Lastly 
stir in the grated cheese and serve very hot. 


CHEESE SOUFFLE 
1 oz. butter, 1 oz. flour, 1 gill milk, | teaspoonful salt, 3 oz. grated 
cheese, 3 yolks eggs, 4 whites, a little white and cayenne 
pepper. 

In a small saucepan mix butter and flour over the fire, add 
milk, stir till it boils and thickens. Take pan off the fire, add 
seasonings, mix well. Add yolks one by one, then the cheese. 
Have whites beaten to a stiff froth, stir in gently. Pour into a 
buttered souffle tin or pie-dish, bake in quick oven for 20 
minutes. 
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FINNAN HADDOCK WITH CHEESE 
1 teacupful cooked finnan, 2 oz. grated cheese, | egg, 1 oz. butter, 
1 tablespoonful milk, pepper and salt and mustard, a few 
rounds buttered toast. 
Free the haddocks from bones. Melt the butter, and add fish, 
cheese, egg, milk and seasonings. Stir over the fire till hot, and 
serve on buttered toast. 


MACARONI AND CHEESE 
1 cupful macaroni, 1 tablespoonful butter, 1 tablespoonful flour, 
1 cupful milk, 1 cupful grated cheese, 1 teaspoonful salt and 
pepper. 
Boil macaroni in salted water, drain and rinse with cold water. 
Make sauce with the butter, flour and milk. Cook for 2 or 3 
minutes, remove from fire, add seasoning and a little made 
mustard and the cheese. Stir in the macaroni. Turn into a 
buttered pie dish and sprinkle cheese on top. Bake for 20 minutes 
in a hot oven until brown on top, or under grill. 


MACARONI AND CHEESE CROQUETTES 

2 oz. macaroni, 1 oz. flour, 1 oz. margarine, 1 gill milk, 1 yolk of 

egs, 3 oz. cheese, pepper and salt, 

Boil macaroni and chop finely. Make a thick sauce with 
margarine, flour and milk. Add macaroni, grated cheese, season- 
ings and egg. Leave spread out on a plate to get cold. Form 
into croquettes; egg, crumb and fry in deep fat. Place a small 
piece of uncooked macaroni at the end of each. 


MACARONI AND CHEESE TIMBALE 
14 lb. mashed potatoes, 2 oz. macaroni, {| pint cheese sauce, 
parsley. 

Break the macaroni into pieces about 2 inches long, and cook 
in boiling salted water until soft. Drain well. Prepare the cheese 
sauce: 

Cheese Sauce. 

$ oz. butter, } oz. flour, { pint milk, salt and pepper. 

Mix the flour to a smooth paste with a little of the cold milk. 
Boil the remainder of the liquid and stir in carefully to the paste. 
Pour it back into the pan and boil for 3 minutes, stirring all the 
time. Add the seasoning and butter. The butter must be 
added slowly to prevent it from becoming oily. 

Add 1 oz. grated cheese and 1. teaspoonful made mustard 
to each } pint of above sauce. 

Mash the potatoes and turn on to a floured board. Make into 
a roll, put into a tin, shape into a high ring, and brush over with 
egg. Place in a quick oven until golden brown (about 20 
minutes). Take out the ring and put on to an entree dish. 
Fill the centre with macaroni and cheese sauce mixed well 
together. Garnish with parsley. 
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MOCK CRAB 


1 large tomato or 3 tablespoonfuls ham, 1 beaten egg, 1 oz. cheese, 
margarine, seasoning, toast. 
Cook tomato (or ham) in fat, add egg, simmer 3 to 4 minutes. 
Add cheese and seasoning, stir well, serve on toast. 


BREAD STEAKS 


Dip half-slices of bread in milk—do not soak. Make sand- 
wiches with thin slices of cheese between. Season with salt and 
pepper and fry in pan slowly, with plenty of dripping. 


SAVOURY CHEESE 

2 breakfastcupfuls milk, 2 oz. ground rice, 2 eggs, 4 oz. grated 

cheese, 2 0z. butter,a little salt and pepper. 

Put the milk on to boil. Add the ground rice and stir till 
it thickens. Now draw back from the fire, put in the cheese, salt, 
pinch of cayenne, egg yolks and butter, and mix well. Whisk 
the whites well and stir lightly into the pan. Grease a pie-dish, 
pour in the mixture and bake till ready. Sprinkle a little grated 
cheese on top. 


SEMOLINA CHEESE CUTLETS 

1 pint milk, 6 oz. semolina, 50z. cheese (grated fine, red preferred), 

salt and pepper to taste. 

Put milk in pan and add semolina as for pudding. When 
partly cooked add cheese and cook till very thick, spread on 
plate one inch thick. Leave till cold, then cut in cutlets, and 
dredge in flour. Fry cutlets till brown. (More cheese can be 
added if liked.) 


WELSH RAREBIT 


3 or 4 oz. Dunlop or Cheddar cheese, 1 oz. butter, 4 oz. flour, 
1 teacupful milk, pepper, salt, mustard, 1 egg. 

Melt butter, stir in flour and seasoning carefully. Add milk 
by degrees, then cheese (cut in thin slices). Stir till boiling 
and cheese has all melted. Take pan off the fire. Add egg and 
mix thoroughly, and heat again to cook egg. Spread on 
buttered toast. If liked, this can be sprinkled with grated cheese 
and browned in the oven. 


CHESHIRE CHEESE TOAST 


2 oz. grated cheese, 1 large carrot grated, 1 teaspoonful margarine, 
4 teaspoonful made mustard, seasoning. 
Cook carrot in 2 tablespoonfuls water for 5 minutes. Put in 
all other ingredients, stir briskly till cheese melts. Pile on 
toast. 
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Section X 
TRADITIONAL 


The destiny of nations depends on their diet. 


Dr. Johnson’s definition of oats was: “A grain, which in England 
is generally given to horses, but in Scotland supports the people.”’ To 
which the reply was made: “ Yes, Sir, but where will you find such 
horses or such people ? ”’ 


Let plain living and high thinking go hand in hand 


Is fhearr unnsa toinsge na tunna leoim. 
An ounce of sense is better than a ton of pride. 


“Ye maun aye bow tae the bus’ that bields ye.” 


“ Cultivate not only the cornfields of your mind but the pleasure grounds 
also.” 


‘‘ Be pleasant every morning till ten o’clock; the rest of the day will 
take care of itself.” 
‘* Live to learn and learn to live.” 


These dishes are some of Scotland’s specialities. Oatmeal 
has high food value containing flesh-forming and body-building 
properties. When nicely prepared, there is nothing more delicious 
than porridge; it is very wholesome, and with milk forms an 
excellent food for children. 


COCK-A-LEEKIE SOUP 
Fowl, leeks, 1 dozen prunes. Pinch of sugar, salt, pepper. 


Simmer fowl—if old will require 2 or 3 hours. Add leeks cut 
small, prunes and seasoning and boil for another 3 hour. Serve hot. 


PARTAN BREE (CRAB SOUP) 

Crabs, rice, white stock, salt, pepper, anchovy and cream. 

Pick all the meat from 2 crabs and set aside that from the 
large claws. Boil 5 or 6 ozs. of rice in milk till tender and soft 
and pass with the meat through a tammy cloth. Stir this with 
a wooden spoon. till perfectly smooth and add to it, very gradually 
sufficient white stock for 12 or 14 people. Season with salt, 
white pepper and anchovy. Put it all into a pan and stir it over 
the fire until quite hot, do not let it boil. Add pieces of meat 
from claws and just before serving, stir in half a pint of cream. 
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CULLEN SKINK 


A Findon haddock, onion, mashed potatoes, buttermilk, pepper. 

and salt. 

Skin the Findon haddock and place in a pan with sufficient 
boiling water to cover it (no more). Bring to the boil and add 
a chopped onion. When the haddock is cooked, take it out and 
remove all the bones. Flake the fish, return bones to the stock. 
Boil for 4 hour, strain the stock and again bring to boil. Boil 
about a pint of milk separately and add it to the stock with the 
flaked fish, and salt to taste. Boil for a few minutes. Add 
enough mashed potato to make the soup a nice consistency, with 
a tablespoonful of butter, and pepper to taste, and serve. 


NETTLE BROTH 
Chicken stock, barley, nettles, pepper and salt, 


Gather young nettles from the higher part of the wall where 
they are clean. Wash the tops in salted water and chop very 
finely. Have the stock boiling with the barley in it. Add the 
nettles, simmer till tender and season to taste. The soup may 
be thickened with some mashed potatoes. 


CURLY KAIL 
Greens, oatmeal, pepper, salt, cream and sugar. 


Remove the strong shanks from greens (this is “‘ ribbing ’’) 
and cover the remainder with boiling water. Boil rapidly until 
tender, strain well and chop finely. Sprinkle with oatmeal and put 
back into the pot with the stock. Add a little warmed cream or 
butter with pepper and salt to taste. Stir, bring to boil for a few 
minutes and serve with thin oatcakes. 


CRAPPIT HEID 


Take 4 large cod heads and boil till all the fish leaves the 
bones. Then remove the bones and put the fish back in a stew- 
pan with a good large spoonful of salt butter and bring it to a 
nice brown. Season with pepper and serve hot, either on toast 
or on oatcakes. 


RIZZERED HADDIES 


For this dish it is best to use fair-sized haddocks, if they are 
too small they get very dry. Skin, clean and wipe the fish; 
flour them well. Put on a gridiron and cook over a clear hot 
fire till a nice brown. They should be served very hot, and 
melted butter handed with them. 
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SHEEP’S HEAD BROTH 


1 sheep’s head, sufficient water to cover it, 3 carrots, 3 leeks, 
3 teaspoonfuls of salt, 3 turnips, 1 teaspoonful of pepper, 
+ Ib. oatmeal. 

Clean the head well and let it soak in water and salt for 2 hours 
to get rid of the blood. Put into a saucepan with enough water to 
cover it, and when it boils skim well. Add the vegetables peeled 
and diced and the remaining ingredients. Before adding the 
oatmeal mix it to a smooth batter with a little of the liquor. Keep 
stirring till it boils up, then cover the saucepan closely and let it 
stew gently for 14 to 2 hours. It may be thickened with rice or 
barley, but oatmeal is best. 


SHEEP’S HEAD PIE 


1 sheep’s head, 2 onions, 1 tablespoonful salt, 8 oz. short crust 
pastry. 

Method.—Clean head thoroughly, remove brains. Soak in 
salted water overnight. Next day put the head in cold water, 
and when near boiling point skim well. Add sliced onions and salt. 
Cook slowly until the meat leaves the bones then lift out head and 
cut meat in small pieces. 


Pie Crust.—Line pie-dish with about half the pastry. Fill dish 
with meat and sliced tongue, add salt, pepper and 4 cup stock. 
Cover with remainder of pastry and bake in sharp oven. Delicious 
when eaten cold. 


CLAPSHOT—Orkney Dish 


1 turnip (about 3 Ib.), 1 lb. potatoes, 1 onion, salt and pepper, 
1 oz. butter. 

Boil turnip for about } hour, then add the potatoes and boil 
all together until cooked. Pour water off, season with salt and 
pepper ; add butter, and finely chopped raw onion. Mash 
all together and serve with mince, sausages or cold meat. Be 
sure to put in a larger quantity of potatoes than turnip ; too 
much turnip is inclined to make the dish too sloppy. 


SKIRLIE 


8 ozs. oatmeal, 4 ozs. chopped suet or dripping, 2 onions (chopped), 
salt and pepper. 
Melt suet, add onion and brown. Add oatmeal and stir over 
gentle heat till cooked. Serve with “ Chappit Tatties ”’. 
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PAN HAGGERTY 
1 lb. potatoes, } lb. onions, 2 oz. dripping, 3 ozs. grated cheese, 
pepper and salt. 
Peel potatoes and onions and slice finely. Heat dripping in 
frying pan, put in layers of potato and onion and cheese, season- 
ing each layer. Fry slowly till cooked, and brown under grill. 


HAGGIS 
1 Ib. lean mutton, 2 cupfuls oatmeal, 4 onions, } Ib. suet, 1 pint 
liquid, pepper and salt, stomach bag of sheep and the pluck 
(lights, liver and heart). 

Wash the stomach bag in cold water and salt. Boil pluck for 
1} hours, leaving windpipe attached and hanging out of pot 
in order that impurities may pass out. When cooked and cold, 
cut away windpipe and any skin and gristle adhering to it. 
Mince the pluck (leaving out some of the lights) along with mutton 
and suet. Toast oatmeal in the oven and chop onions and herbs 
(if desired). Put into a bowl the minced ingredients, toasted 
oatmeal, chopped onions, herbs, salt and pepper. Add about 1 pint 
of the liquid in which the pluck was boiled and mix all together 
till of a soft consistency. Take sheep’s bag and fill a little more 
than half full (allow room for the meal to expand). Sew up tightly, 
prick, and tie in cloth. Put into a pan of boiling water with a 
plate at the bottom and boil for three or four hours. Prick 
occasionally to prevent bursting. 


A “ FITLESS COCK ” 
4 oz. oatmeal, 2 oz. suet, finely chopped onion, salt, pepper, egg. 
Mix all dry ingredients and bind well with beaten egg. Scald 
a cloth. Shape mixture like a fowl and tie in a cloth, cook in 
boiling water for 2 hours. Serve alone or with meat or fowl. 


BROSE 


Put the amount of meal wanted in a basin with a little salt. 
Pour enough boiling water over it to wet the meal thoroughly 
and stir well. Stand for a few minutes to let the meal swell, 
but do not let it get cold. An excellent dish if eaten with rich 
milk or cream. 

Turnip, kale and cabbage brose is made as above using the 
boiling liquid from the vegetables and adding a pinch of sugar. 
Serve with a little hot vegetable liquid instead of milk or cream. 


POTTED MEAT 
A knuckle of hough (knee joint), about 3 Ibs. 
Cover meat and bone with water and simmer gently for several 
hours; strain and mince meat finely. Season, add to gravy, and 


boil another 10 minutes and put into moulds. Allow to set and use 
cold. 
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SWEET HAGGIS 


34 lbs. oatmeal, 2 lbs. suet, 2 lbs. raisins or sultanas, 1 tablespoon 
salt, 1 level dessertspoon black pepper, 3 dessertspoons 
sugar, 1 breakfastcup cold water. 

Method.—Mix all together and put into haggis bag (sheep’s 

or pig’s stomach), sew up. Prick with fork, tie in cloth, put into 
boiling water and boil for three hours. 


MEALY PUDDING 


1 Ib. Cee ae 4 Ib. chopped suet, 2 chopped onions, pepper and 

salt. 

Mix all together and tie up loosely in a scalded cloth. Cook 
in boiling water or soups, such as broth or pea soup, for 2 hours. 
Serve alone or with meat or fowl. This can also be steamed in a 
bowl for about 3 hours. 


WHITE PUDDINGS 


Procure skins from butcher (see that they are thoroughly 
cleaned), } lb. oatmeal (toasted), } lb. suet (grated), onion 
(chopped), pepper and salt. 

Mix well, half-fill skins and tie both ends of each skin. Prick 

with a needle, put into boiling water, and boil 2 hours. If the 
skins are more than half-filled they will burst. 


GRUEL 
1 tablespoonful of oatmeal, { pint of water, and a pinch of salt, 


Put the oatmeal in a basin and pour cold water over it. Let it 
soak 20 or 30 minutes. Then with a spoon press all the flour 
from the oatmeal and pour into a pan, leaving the meal as dry 
as possible. Keep stirring liquid till it boils. Boil very slowly, 
with a pinch of salt, for 15 or 20 minutes. You may use milk 
instead of water to cook it, or half and half. A little honey or 
whisky may be added. 


PORRIDGE 
1 pint water, handful oatmeal, level teaspoonful salt. 


Bring water to the boil, add salt and sprinkle in the oatmeal, 
stirring all the time. Allow to simmer at least half an hour, 
stirring frequently. Serve with cream, buttermilk or sweetmilk. 
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HATTED KIT (A very old Highland Dish) 


Warm slightly over the fire 2 pints of buttermilk. Pour it 
into a dish and carry it to the side of a cow. Milk into it about 
1 pint of milk, having previously put into the dish sufficient 
rennet for the whole. After allowing it to stand for a while, 
lift the curd, place it on a sieve, and press the whey through until 
the curd is quite stiff. Season with sugar and nutmeg before 
serving, whip some thick cream, season it also with a little grated 
nutmeg and sugar and mix gently with the curd. This dish can 
quite well be made without milking the cow into it, although the 
contributor’s mother always considered that direct milking put 
a better hat on the kit. 


CLOOTIE DUMPLING 


3 ozs. flour, 3 ozs. breadcrumbs, 3 ozs. chopped suet, 1 teaspoon 
ground cinnamon, 2 oz. sultanas, } teaspoon ground ginger 
or a grate of nutmeg, 2 ozs. currants, $+ teaspoon bicar- 
bonate of soda, 2 ozs. brown sugar, 1 tablespoonful syrup, 
about 2 cup sour milk or buttermilk. 

Mix all together with enough milk to make a fairly soft con- 
sistency. Dip a pudding cloth into boiling water and wring it. 
Dredge it well with flour, set it in a basin and spoon in the 
mixture. Draw together evenly ; leave enough room for the 
pudding to swell and tie tightly with string. Place a plate in the 
bottom of the steaming pan. Have enough boiling water to well 
cover the dumpling. Simmer for fully 2 hours, adding more boiling 
water at intervals. Turn out on to hot ashet. Dredge with castor 
sugar, and serve with hot sauce. 


FIFE BANNOCKS 


6 oz. plain flour, 4 oz. oatmeal, | teaspoonful soda, 3 teaspoonful 
cream of tartar, pinch of salt and sugar, butter or margarine 
size of walnut, milk. 

Sieve the dry ingredients, and rub in the butter or margarine. 
Make into a dough with milk (sour milk or buttermilk is best). 
Turn on to a floured board, knead lightly, and roll out. Cut in 
four, place on a hot girdle, or bake in hot oven. 


BARLEY BANNOCK 


4 Ib. plain flour, $ lb. barley meal, 1 rounded teaspoon salt, 
1 rounded teaspoon cream of tartar, 1 level teaspoon baking 
soda, milk to mix 
Method—Mix all dry ingredients and add milk to make a fairly 
soft dough. Turn out on floured board and knead lightly. Form 
into round bannock about 2 inches deep, prick top with fork. 
Bake in tin about 1 hour, moderate oven 
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TANNIELAGGIE SCONES 
Into 4 lb. flour rub } lb. butter and add a small teaspoonful 
baking powder and a dessertspoonful sugar. Mix to a stiff dough 
with water and roll out very thinly. Cut into pieces 5 inches long 
by 24 inches wide and cook in a moderate oven until faintly 
browned and like water biscuits in thickness and colour. 


BARLEY SCONES 


2 cupfuls barley flour, 4 teaspoonful baking soda, 3 teaspoonful 
cream of tartar, small piece butter, pinch of salt, butter- 
milk. 


Mix dry ingredients, rub in butter, add enough buttermilk to 
make a soft dough. Roll out and bake on a hot girdle, turn when 
ready. Cool on towel. 


BOILED MILK SCONES 

Put a small bowl full of self-raising flour into a baking basin, 
add a teaspoonful sugar, a little salt and a piece of butter the size 
of a walnut. Over these pour the same measure of boiling milk 
as you have of flour. Mix well with a knife, then turn on to a 
well-floured bakeboard. Knead lightly, adding as little flour as 
possible. Roll very thinly and cook on hot girdle. Before turning 
scones, brush over with milk, and cook quickly on the other side. 

N.B.—Water may be used instead of milk. 


POTATO SCONES 
4 Ib. cooked potatoes, 4 oz. butter, 2 oz. flour, } teaspoonful salt. 
Mash potatoes with butter, beat up a few minutes with wooden 
spoon, add flour and salt. Roll out very thinly, cut and fire on hot 
girdle on both sides. Cool on towel. 


MASHLAM SCONES 
4 oz. plain flour, 4 oz. oatmeal, } level teaspoon baking soda, 
4 teaspoon cream of tartar, pinch salt, 1 teaspoon sugar, 
dripping or margarine, size of walnut, buttermilk or sour 
milk to mix. 

Method.—Sieve dry ingredients and rub in fat. Make a dough 
with milk. Turn out on to a floured board, knead lightly and 
quickly, and roll out. Cut in four (farl shape) place on hot girdle, 
turning to other side to cook when underside is done. 


AYRSHIRE SHORTBREAD 

1 Ib. flour, 9 oz. butter, 2 yolks of eggs, 5 oz. sugar, a little vanilla 

essence, 

Put all ingredients into a bowl and knead well until the butter 
absorbs the flour, etc. Do not use any more moisture. Make 
into two round flat cakes, pinch round the edges, and bake 
very slowly for 30 minutes. 
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PETTICOAT TAILS 

¢ Ib. flour, } lb. butter, 2 oz. sugar. 

Sieve flour and sugar on to board and work into butter. Knead 
all well together and shape into two thin rounds. Prick all 
over, lay on baking tray and mark into triangles. Bake in slow 
oven for about 4 hour. Sprinkle with castor sugar while still 
warm. Separate the triangles and allow to cool. This is Scotch 
Shortbread but rolled much thinner. 


SCOTCH BLACK BUN 
(Traditional Recipe) 


1 Ib. flour, } lb. sugar, 2 lbs. currants, 2 lbs. large blue raisins, 
4 Ib. peel, } lb. almonds, { oz. ginger, 4 oz. cinnamon, ¢ oz. 
Jamaica pepper, + teaspoon black pepper, 1 teaspoon baking 
soda, 1 teaspoon cream of tartar, 1 breakfastcup milk to 
moisten. 
Method.—Add spices, etc., to flour then all fruit (almonds 
blanched) and other ingredients and mix thoroughly. 


Pastry—l{ breakfastcups flour, } lb. butter, } teaspoon baking 
powder, water to mix. 

Rub butter into flour, add baking powder and mix to a stiff 
paste with water. Roll out pastry and cut into two pieces large 
enough to line and top tin. Grease tin and line with pastry. 
Pack cake mixture in tightly, turn in edges of paste on top, 
moisten with water and put on lid of pastry, prick and brush 
with egg. Bake in a fairly hot oven for 1 hour. Reduce the heat, 
protect the top with paper, and bake for a further two hours. 
Keep one month before using. 


QUEEN MARY’S TART 
(Old Scots Tea-table Dainty) 


Line a buttered plate with some good puff pastry, pour in the 
following mixture and bake in a quick oven for 30-40 minutes :— 

Melt 2 oz. butter and 2 oz. sugar in a pan, add 2 oz. chopped 
candied peel, 1 dessertspoonful of sultana raisins and 2 beaten 
eggs. 


OATMEAL GINGERBREAD 


6 oz. flour, 2 oz. oatmeal, 2 oz. butter, 2 oz. sugar, 1 teaspoonful 
ground ginger, 1 large tablespoonful syrup, 1 large table- 
spoonful treacle (or two tablespoonfuls treacle instead of the 
mixture), } teaspoonful bicarbonate of soda, 1 egg, a little 
milk or hot water. 

Melt syrup, treacle and butter in small pan. Mix dry ingredients 
and add the melted mixture, then egg and enough liquid to make 
a pouring consistency. Bake in a flat tin with a greased paper ina 
moderate oven for at least 30 minutes. 
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CROWDIE 


Heat one quart of milk slightly (about 72° Fahr.). Stir in 
quarter teaspoonful rennet. Allow this to set. Cut in cubes and 
leave till the whey rises to the top. Pour off whey through muslin. 
Tie up curd and hang up for an hour or two. Then break up into 
“crudes ”’ with the fingers. Salt to taste and eat with oatcakes. 
The whey makes very good oatcakes without the addition of fat. 


OATCAKES 


1 teacup oatmeal, pinch salt, small } teaspoonful bicarbonate of 

soda, 1 teaspoonful dripping, } teacup hot water. 

Heat girdle. Mix meal, salt and soda. Melt the fat with a little 
hot water and add to meal to make a soft paste. Turn on to board 
and sprinkle with oatmeal. Knead firmly. When smooth form 
into a round and roll out very thin. Brush off the meal and cut 
into four or six. Brush off meal from underside. Bake on a hot 
girdle till the edges begin to curl up. Finish the second side on the 
girdle, in front of the fire, or in the oven. (Good buttermilk, or 
whey, instead of fat and water, makes very good oatcakes). 


SAUTY BANNOCKS 


6 oz. oatmeal, 4 teaspoonful salt, } teaspoonful bicarbonate of 
soda, 1 teaspoonful sugar, 1 teaspoonful syrup (fully), 1 egg, 
4 pint milk. 

Mix the dry ingredients. Stir syrup into the milk and add. 
Soak overnight. Next day add the beaten egg, and if too thick 
more milk may be added. Pour a little on to a hot girdle, tilting 
the girdle to form a thinner round. Fire on both sides. Pile one on 
top of the other on cooling tray. Cover with a towel. 


PITCAITHLY BANNOCK 


1 1b. flour, 10 oz. butter, 44 oz. castor sugar, 2 oz. blanched chopped 
almonds, 2 oz. chopped citron peel. 


Prepare and bake as for Ayrshire Shortbread, p. 137. 


PARLIES 
(Scottish Parliament Cakes) 
+ Ib. flour, $ lb. butter or margarine, 2 0z. sugar, 1 small eg¢, 
4 teacup treacle. 
Beat butter and sugar, add flour, egg and treacle, and beat well, 
Put in teaspoonfuls on greased tray and bake in a moderate oven 
for 15-20 minutes. . 
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BARM LOAF 


1 lb. oatmeal, 1 good teaspoonful bicarbonate of soda, shake of 
black pepper, salt, 1 heaped tablespoonful flour, 1 tablespoon- 
ful syrup, 1 tablespoonful black treacle (syrup or treacle 
may be used). 

Mix ingredients to a thin pouring batter with buttermilk, and 
pour into a well-greased cake tin. Bake in a slow oven about an 
hour. In olden times this loaf used to be baked in an iron pot 
over a peat fire and browned on the top with red peat embers on 
the lid. 


SHETLAND BRIDE’S BONN 
4 oz. flour, 2 oz. butter, 1 oz. sugar, $ teaspoonful carraway seeds. 


Rub butter into flour and add sugar and seeds, using milk to 
make into a scone dough. Fire lightly on both sides on girdle. 


BARLEY SUGAR 

3 lb. granulated sugar, } pint hot water, pinch of cream of tartar, 

little lemon juice. 

Melt sugar in water till quite free from grains and do not allow 
it to boil till all is melted. Add the cream of tartar, cover pan 
with lid and boil for five minutes. Take off lid and boil till syrup 
turns a golden colour. Remove pan from fire, add a little lemon 
juice and set aside until the bubbles settle. Gently pour on to 
buttered tins in long strips. Fold edges in with buttered knives, 
and when it is cold enough to touch, butter your fingers well and 
quickly pick up the strips and twist them into sticks. When cold 
wipe off any butter with clean cloth and the sticks will break 
quite easily into small pieces. Keep in glass jars with screw- 
topped lids. 


BURNMOUTH ‘“ GLESS ” CANDY 
1 Ib. sugar, 1 cup cold water, 2 tablespoons vinegar. 
Boil without stirring until it sets in cold water. This is a crystal 
clear toffee, ideal for coating apples, marzipan, walnuts, etc. 
This is a traditional recipe and has been used in this fishing 
village for many generations. 


CANDY 
4 lb. sugar, } Ib. syrup. 
Put a little water in the pan to melt the sugar, add syrup and a 
pinch of salt. Boil till it cracks when tested in water. Add a knob 
of butter. Tease out and cut with scissors. 
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Section XI 
EGG DISHES 


“Cut your coat according to your cloth.” 


““ Better do one good thing to-day than dream of ten that might be done 
to-morrow.” 


““ Eggs are perhaps the highest, most nourishing, and exalted of animal 
food.” 


ACORN EGGS 


Allow 1 hard boiled egg and 1 tomato per person. Cut tomatoes 
in half and grill lightly. Place 4 egg, yolk side down, on each half 
tomato. Sprinkle with grated cheese, set on a slice of bread and 
grill sufficiently to allow cheese to melt. Serve very hot. 


CURRIED EGGS 


2 hard-boiled eggs cut in eight, 1 oz. butter, 1 dessertspoonful 
flour, 1 teaspoonful curry powder, little chopped onion, 
1 apple finely chopped, 1 sill cream, 1 gill stock, salt to 
taste. 

Melt butter, fry onion and apple, mix flour and curry, add to 
pan and fry; add stock gradually and bring to boil. Season 
and simmer for fifteen minutes. Add cream and squeeze of 
lemon juice if liked. Pour over the eggs. Garnish with parsley. 
Serve hot. 


EGG CUTLETS 


2 oz. chopped boiled ham or }lb. cooked chopped mushrooms, 
2 hard-boiled eggs, 4 oz. margarine, } oz. flour, 4 gill milk. 
Make a stiff white sauce; let it cool. Chop up the 2 boiled 
eggs and add with the ham to the sauce. Form into little cutlets. 
Dip in egg and crumbs, and fry in deep fat smoking hot. Drain 
on white paper and put a little bit of macaroni in the end of 
each cutlet. 
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EGGS IN POTATO CASES 


2 cups hot mashed potatoes, 2 tablespoonfuls butter, eggs, a 

little milk or cream, seasoning, grated cheese. 

Mash potatoes and beat in 1 oz. butter. Spread in a shallow 
buttered dish and drop an egg in a hollow made for each. Sprinkle 
with cheese and seasoning, and put a pat of butter on top. Pipe 
a border of mashed potatoes. Bake in a moderate oven until the 
white of the egg is firm. 


$ EGG RISOTTO 
4 oz. rice, 1 oz. butter, 2 oz. parmesan cheese, seasoning. 


Cook the rice in boiling water, strain and stir into it the butter, 
salt and pepper, and grated cheese Stir well and heap up in 
the middle of dish when well mixed. Arrange poached eggs 


round the heaped up risotto and serve with a cooked tomato 
sauce. 


FRENCH TOAST 


Remove crust from stale bread } inch thick and cut into neat 
pieces. Dip these in milk (do not soak) then into beaten egg. 
Fry in butter till brown then serve with jam or bacon. Left over 
savourv sandwiches may be used instead of bread. 


MAYONNAISE EGGS 


Poach eggs till firm, put in a dish. Cover all with mayonnaise 
dressing, and garnish with tomatoes and beetroot. Surround with 
lettuce and grated carrot. 


SCOTCH EGGS 
2 eggs, } lb. pork sausage meat, } tablespoonful seasoned flour. 


Boil eggs for 10 minutes, stirring occasionally to keep yolk in 
centre. Remove shell and dip egg in seasoned flour. Roll in 
sausage meat, taking care to cover all the egg. Coat with beaten 
egg and bread-crumbs, and fry until a nice brown in smoking hot 
fat. Serve hot cut in half on fried bread, or cold with salad. 


SCRAMBLED EGGS 


4 eggs, 1 oz. butter, 4 tablespoonfuls of milk, pepper and gaits 
1 slice of buttered toast cut in four. 

Beat the eggs and add the milk and seasonings. Melt the 
butter in a pan and pour in egg mixture. Stir gently over 
moderate heat till the egg is creamy (do not boil), then pile on 
pieces of buttered toast. Garnish with parsley. This may be 


varied by the addition of cooked meat, ham, liver, kidney, fish, 
mushrooms or tomatoes. 
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STUFFED EGGS 


2 hard-boiled eggs, seasoning, } oz. butter, 1 oz. chopped ham, 
fish or cheese, 1 tablespoonful ketchup, 1 tomato, 1 lettuce. 
Place eggs in cold water, boil for 10 minutes, cool in cold 
water. Remove the shells, cut in half. Mix the yolks, butter, 
seasoning and flavouring together, beat well, and heap up into 
the whites. Slice the tomato, put the lettuce in a glass dish and 
arrange the eggs and tomato on the lettuce. ; 


a. 


SWISS EGGS 


¢ 02. flour, 4 oz. butter, } pint milk, 2 tablespoonfuls grated cheese, 
4 eSss, pepper and salt to season. 

Make a smooth white sauce, into which stir the grated cheese 
and pour into a flat dish. Break eggs into the four corners. Cook 
in moderate oven. The dish is ready when the whites are firm. 
May be cooked separately in ramekin cases. 


OMELETTES 


BREAD OMELETTE 


Crumb down into a small bowl one slice of bread (the bread 
should be one day old), then drop in an egg and a little milk to 
moisten it, but it must not be too wet. Add, by way of 
seasoning, a little minced parsley, pepper, and a very little salt. 
Put a small piece of butter into omelette pan. When hot, pour in 
mixture, spreading it evenly over the bottom of pan. When it 
firms, cut it across into squares; turn when brown, and when 
both sides are brown, serve. 


POTATO OMELETTE 


Remove the floury part of a large baked potato and press it 
through a fine sieve. With it mix the yolks of 3 eggs, 3 table- 
spoonfuls of milk, a few drops of lemon juice, a grating of nutmeg 
and a little salt and pepper. Then whisk the whites of the eggs 
toastiff froth, and fold them into the mixture. Fry the omelette 
in 1 oz. of hot butter, fold over when cooked. 
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SAVOURY OMELETTE 


2 eggs, 1 teaspoonful finely chopped parsley, seasoning, 1 tea- 

spoonful water, 1} oz. butter. 

Beat eggs slightly, add parsley, seasoning and water. Melt the 
butter in a clean omelette pan and when just melted pour in egg 
mixture. Stir till it begins to set, then push to one side of pan to 
form oval shape. Set slightly, then turn out and serve at once. 


Variations. 
Add grated cheese instead of parsley and cook as above. 
Slice and cook tomatoes, then fold in before turning over. 
Cook mushrooms then add as tomatoes. 
Chop up cooked smoked fish and mix in with eggs. 


SWEET OMELETTE 
2 eggs, 4 oz. butter, 1 teaspoonful sugar, jam. 


Separate the eggs. Beat sugar and yolks. Beat whites stiffly 
and fold the two lightly together. Melt butter in omelette pan, 
pour in mixture and cook till lightly set. Cook the upper side 
under the grill or in oven. Turn on to a sugared paper. Spread 
with warmed jam, fold over and sprinkle with sugar. 
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Section XII 
SANDWICH FILLINGS 


** Don’t worry, keep smiling, do something for somebody quick.” 
“ Diligence is the mother of good fortune.” 
“Industry is the parent of success.’ 

‘* Better a wee bush than nae bield.”’ 


“ Better hear the lark sing than the mouse cheep.” 


SANDWICHES 


Many varieties of sandwiches may be made for a light supper— 
lettuce, tomato, cucumber, egg, and the various meat and fish 
pastes between plain bread and butter are very generally used. 


CLUB SANDWICH 


Place four thin slices of white and brown bread arranged 
alternately one on the top of the other with different but blending 
filling between each slice and press down very firmly. Cut through 
perpendicularly in narrow slices, showing the alternate layers of 
white and brown bread. These may be varied with different 
fillings as desired. 


SAVOURY FILLINGS 


Walnut and cheese. Fish roe and shrimps or grated cheese. 
Cheese and cucumber. Cheese and egg (1 hard-boiled egg to 
3 tablespoonfuls cheese). Cheese and tomato. Apple and celery. 
Mock crab (scrambled egg and tomato). 


SAVOURY CREAMED BUTTER 


$ lb. butter, 1 gill cream, salt, pepper, cayenne. Made mustard 
(if desired). 


Beat the butter to a cream, half whip the cream and add it 
lightly to the butter. Season to taste. 
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CHEESE SPREAD 


1 Ib. cheese, 2 eggs, 1 tablespoon vinegar, 1 cup milk, 2 oz. 

margarine, } teaspoon salt, pinch cayenne. 

Grate cheese. Beat eggs, vinegar, salt and cayenne. Heat 
milk and fat, add cheese, eggs, etc., and stir over gentle heat 
till the consistency of thick cream, but do not boil. Pour into 
jars and cover. Will keep indefinitely. 


EGG SANDWICHES 


Chop finely hard-boiled eggs, moisten with mayonnaise, 
season with salt and pepper. Spread between thin slices of 
buttered bread. Cress or finely chopped parsley may be added 
to these sandwiches, and egg and cress fillings are delicious in 
bridge rolls, split and buttered. 


GREEN PEA FILLING 


Cook peas as usual, with sprig of mint, drain and mash. Mix 
with a little salad dressing. Use with thin bread and butter. 


KIPPER PASTE 


1 large or 2 small kippers, 2 oz. butter or margarine, 1 teaspoon- 
ful freshly made mustard. 

Boil kippers, remove flesh from bones and pound in a mortar, 

or put through mincer, till very fine. Add melted butter and 
beat together with the mustard. 


MEAT PASTE 


1 Ib. best steak, 4 lb. ham, 1 teaspoonful powdered mace, a pinch 

cayenne pepper, 1 teaspoonful salt. 

Cut the meat into fingers. Put all ingredients in a bowl, and 
steam for 4 hours. Take out meat and mince it, and afterwards 
return it to the meat juice. Season to taste. Beat well until it 
forms a paste and put in jars. Ham may be omitted. 


PILCHARD OR SARDINE FILLING 


1 small tin pilchards or sardines, 1 teaspoonful vinegar, } tea- 
spoonful sugar, seasoning. 


Pour off liquid, skin, bone and mash fish. Add vinegar and 
sugar. Make into paste with 1 tablespoonful thick tomato sauce. 
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TOMATO PASTE 


4 lb. tomatoes, 1 oz. butter, 2 oz. grated cheese, 1 eg$ yolk, pepper 
and salt to taste. 


Skin tomatoes and mash to a pulp; add butter, and let them 
cook for a little in a saucepan. Add the other ingredients, and egg 
yolk last of all. Stir gently until it thickens but do not boil. 


SWEET FILLINGS 


Apple or banana and grated chocolate. Bananas and ginger 
marmalade. Chopped dates and figs or raisins. Apple and honey 
(add lemon juice). Walnuts and ginger chopped together. Cream 
cheese beaten to a thick cream, adding red currant jelly till pink. 


BANANA BUTTER 
2 bananas, juice of 1 lemon, 2 oz. castor sugar, 2 oz. fresh butter. 
Beat mashed bananas, sugar and butter. Add lemon juice 


and beat well. Use on brown bread or as a filling for sponge 
sandwich, tarts, etc. 


FRUITARIAN CHEESE 


2 lb. dates (stoned), $ lb. figs, } lb. walnuts, a small piece of 
butter. 


Chop all well together. Put in covered jar till wanted. 


FRUIT SANDWICHES 


Remove stems and finely chop figs; add a small quantity of 
water, cook in double boiler till a paste is formed, then add a 
few drops of lemon juice. Cool mixture and spread on thin 
slices of buttered bread; sprinkle with finely chopped peanuts 
and cover with pieces of buttered bread or leave open. 


GINGER CREAM FILLING 


2 oz. fresh butter, 4 oz. icing sugar, 1 oz. preserved ginger, little 
ginger essence. 
Cream butter and sugar, chop ginger small, and add with 
essence. Good on brown bread or as a filling for a cake. 


PINEAPPLE FILLING 


4 oz. icing sugar, 3 oz. butter or margarine, yolk of 1 egg, 2 table- 
spoonfuls chopped pineapple, 1 tablespoonful lemon juice, 
1 tablespoonful pineapple juice. 
Cream butter and sugar, add juices and egg yolk and beat well. 
Add pineapple and beat again. 
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Section XII 
FRUIT BOTTLING 


The Bottles: The preserving jars may have glass or metal lids 
which rest on a rubber band. Either clips or screw-bands are 
used to hold the lids tightly in place while the jars are cooling. 
When the jar is cold, the vacuum formed inside holds the lid in 
place. 

Examine the jars and lids carefully before use, as any ridges 
or chips on the mouth of the jar or lid will prevent it from sealing. 
Wash all bottles thoroughly, rinse in clean, hot water and invert 
them to drain. The rubber bands must fit properly and be soft 
and flexible. They should be soaked in boiling water just before 
they are put on the jar. 


Preparation of Fruit: Choose good, sound, fresh, firm, ripe 
fruit, but not over-ripe. Gooseberries and certain kinds of plums 
are bottled unripe. Peeled fruits (apples, pears, and peaches) 
should be placed in brine—1 tablespoon salt to 1 quart water. 
Wash in fresh water before packing into jars. Prepare the fruit 
as for cooking and grade for size and ripeness. Wash hard fruit. 
Large fruits may be halved and the stones removed before 
bottling. Pack firmly and carefully into bottles. Cover the fruit 
completely with cold water or preferably cold syrup, as syrup 
improves the flavour of soft fruit. A suitable strength for most 
fruits is made from 1 Ib. sugar to 1 quart of water giving 24 pints 
of syrup for about eight 1 lb. jars. This should be boiled for one 
minute and allowed to cool. Peaches should be dipped for 10 to 30 
seconds in boiling water so that the skins can be removed before 
bottling. Cover with syrup as soon as possible to prevent dis- 
coloration. 

Put on the rings, lids and screwbands. Unscrew the latter by a 
quarter turn. If using an ordinary pot, tie a loop of string round 
and over the neck of bottles to facilitate lifting out the hot bottles. 
Place bottles in the sterilizer (or pot) on a false bottom, or rack or 
folded newspapers, with cold water to cover over the top. Heat 
slowly according to the chart. When the sterilizing time is up, 
lift out the bottles singly. Quickly screw the collar band tightly. 
Next day test the vacuum, dry and vaseline the screwbands before 
replacing them loosely. Store in a dark, dry, cool place. 
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The QUICK Water Bath Method can be used, when the jars of 
fruit and hot syrup should be put in the pan as above method, 
but the water in the pan should be warm and raised to simmering 
point in 25-30 minutes. The jars are kept in the simmering water 
for the time given in the chart, then removed for cooling as above. 


Sterilizing can also be done by:— 
I. The SLOW OVEN Method and 
Il. The MODERATE OVEN Method. 


In No. 1, the oven is set at 250° Fahrenheit, and kept at that 
temperature. The jars are packed tightly with the prepared fruit, 
the glass lids put on, but no syrup, rubber rings or screwbands. 
Put the jars about two inches apart on cardboard or on a baking 
tray lined with newspaper in the centre of the oven. The cooking 
time varies, with the kind of fruit and the number of jars in the 
oven, from 45 minutes to 90 minutes. Remove the jars one at a 
time from the oven and fill each one quickly to the brim with 
boiling syrup. Have ready the rubber rings in boiling water, 
quickly place a ring on the jar, replace the hot lid, and tightly 
screw on the screwbands—all with the minimum of delay after 
they are taken from the oven. 


In No. II the Oven temperature should be 300° Fahrenheit. 
Pack the fruit into warmed jars, fill to within one inch of the top 
with boiling syrup and adjust rubber rings and lids. Screwbands 
should not be put on until after processing. Place jars two inches 
apart on a baking sheet lined with newspaper, and place in the 
centre of the warm oven for 30-70 minutes according to the fruits 
and the number of jars in oven. 


Pulping: This is useful if whole fruit is not needed or if sieved 
fruit is required. Stew prepared fruit with enough water to 
prevent it from burning. When cooked and boiling vigorously, 
pour quickly into hot preserving jars and seal immediately with 
hot lids and rings previously dipped in boiling water—as quickly 
as possible. To make sure that the fruit will keep, the bottles 
should then be immersed in a pan of hot water (fitted with false 
bottom), the water brought to the boil and boiled for five minutes. 


Fruit Puree: The prepared fruit is cooked and sieved, then 
reboiled before bottling by above method. Jars of tomato 
puree should be kept in boiling water for 10 minutes. 


N.B.—Vegetables should never be bottled in the same way as 
fruit. Much higher temperatures of processing are required, 
otherwise there is a danger of poisonous bacteria developing 
during storage. 
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Always test next day for perfect seal. Remove screwbands 
and lubricate with a drop of olive oil or vaseline. Replace them 
loosely. 


TIME CHART 


Reproduced from ‘‘ Preserves from the Garden ”’ by permission 
of the Controller of H.M. Stationery Office:— 


Fruit. Time and Temperature. 


Apples 

Apricots 

Blackberries 

Damsons me 

Gooseberries ... | Raise the temperature of the water to 
Loganberries hes 165° F. in 14 hours and maintain for 
Plums (ripe, whole) 10 minutes. 

Raspberries 

Rhubarb 

Strawberries 


Plums (in halves or Raise the temperature to 165° F. in 1} 
unripe) hours and maintain for 20 minutes. 


Currants... ... Raise the temperature to 180° F. in 1} 
hours and maintain for 15 minutes. 


Cherries (sweet or Raise the temperature to 190° F. in 1} 


acid) hours and maintain for 10 minutes. 
Quinces.... ... | Raise the temperature to 190° F. in 1} 
Pears nae hours and maintain for 20 minutes. 


Tomatoes ... ... Raise the temperature to 190° F. in 1} 
hours and maintain for 30 minutes. 


Fruit and vegetables can be bottled in a Pressure Cooker. 
Instructions will be given with each cooker. 
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JAMS, JELLIES and PRESERVES, Etc. 


“‘ Make provision in time of plenty.” 
“We must put good work into our wishes if we expect to obtain success.” 

“‘ Life is mostly froth and bubble, 

Two things stand like stone, 

Kindness in another’s trouble, 

Courage in your own.” 
“‘ Forethought will often save afterthought.” 
“‘ The hand of the diligent maketh rich.” 


“* He’ll have misfortunes great and sma’, 
But aye a heart abune them a’.” 


APPLE JAM 

Take 6 Ib. good cooking apples, wash and dry, peel, quarter, 
and core them. Cut up in pieces the size you desire. Drop into 
a basin of cold water to keep colour. Put 1 lb. apples to 1 Ib. 
sugar, and let stand for three days. Boil skins and cores for 
half an hour and strain. Strain the syrup from apples, and 
boil with this juice for 10 minutes, then put in apples and 4 Ib. 
chopped preserved ginger, and boil till clear and transparent. 


APPLE JELLY 


Wash the apples thoroughly and cut into 4 or 6 pieces without 
removing the skin or core. Put into a preserving pan and just 
cover with cold water. Bring to the boil and boil gently till 
pulpy, stirring occasionally (about 1 hour). Pour into jelly bag 
and allow juice to drip overnight. Then measure the juice and 
allow 1 Ib. sugar to 1 pint juice. Return to preserving pan and 
boil briskly, skimming when necessary, till jelly sets when tested, 
about 20 minutes. The jelly may be flavoured with whole ginger 
or lemon rind tied in a muslin bag, and boiled with juice and 
sugar, or damsons or brambles may be boiled with the apples. 


APRICOT JAM 

1 lb. dried apricots, 4 lb. sugar, 3 pints boiling water, rind and 

juice of 2 lemons. 

Wash and chop the apricots and soak in the water with the 
lemon rind and juice for 2 days. Put in pan with the sugar and 
boil for about ? hour until set. 

This may be made with tinned pulp using weight for weight of 
sugar and pulp with lemon juice. Boil for 20 minutes. 
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APRICOT AND RHUBARB JAM 


Cut up 1 lb. dried apricots, wash and soak in 3} pints of water 
for 2 days. Cut up 2 lb. of rhubarb, cover with 2 lb. of sugar 
and stand overnight. Put the rhubarb and sugar into a pre- 
serving pan with the soaked apricots, adding 4 lb. more sugar, 
that is 6 lb. in all, and boil about 1 hour or until jam thickens 
when tested on a plate. 


BLACK CURRANT JAM 
3 quarts black currants, 2 quarts water, 8 lb. sugar. 


Put fruit and water on to boil for 20 minutes, then add heated 
sugar, boil 10 minutes and test. 


BLACK CURRANT JELLY 


Wash the currants. Put them into a preserving pan and cover 
with cold water. Bring to the boil and simmer until the fruit 
is reduced to pulp, then strain through a jelly-bag. To every 
pint of juice allow 1 Ib. of sugar. Put the juice and sugar into a 
pan, stir till boiling. Skim well and test for setting after 10 
minutes steady boiling. This method applies to the making of 
green gooseberry jelly, and bramble and apple jelly. 


CANDIED PEEL 
Skins of 6 oranges or lemons, 1 Ib. loaf sugar. 


Put the skins in salt and water to soak for a few days; then 
put them on in a saucepan, with fresh cold water, to boil till 
they are quite soft, i.e., when the head of a pin is easily put in. 
Remove them from the saucepan, drain and put them in a basin. 
Boil 1 Ib. sugar and a breakfastcupful of water for a few minutes, 
and pour it over the peel and allow it to stand for about a week. 
Pour the syrup into a pan and allow it to boil up; put the peel 
in and let it boil gently till it looks clear—about 20 minutes. 
Take it out and spread it on a dish, put a little of the syrup in 
the hollows, dust some fine sugar over, then put in a warm place 
till dry and candied. When dry, put away in a jar. 


GRAPE FRUIT MARMALADE 
1 grapefruit, 1 lemon, 1 sweet orange, 6 pints water, 6 Ib. sugar. 


Cut up fruit and cover with water, let stand till next day. 
Simmer for 1 hour. Let stand overnight and boil with sugar for 
about 4 hour. 
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GREENGAGE JAM 
6 lb. greengages, 4 pint water, 64 lb. preserving sugar. 


Wipe and stone the fruit. Break half the stones, remove the 
kernels and blanch and skin them. Tie the rest of the stones in 
muslin. Put into preserving pan with fruit and water and cook 
gently for fifteen minutes. Add sugar and stir over fire until 
sugar is dissolved. Bring to boiling point and boil for twenty 
minutes. Add kernels, bring to boil again, test, skim and pour 
into jars. The kernels may be left out. All stone fruits are made 
in the same way. 


GREEN GOOSEBERRY JAM (I) 


Pull the gooseberries when quite green and hard. Top and tail. 
Barely cover them with water and boil for 1 hour. Measure pulp 
and add same weight of sugar, and boil for about 10 minutes. 
Be careful to remove from the fire before the colour changes. 
The jam should be quite green. 


GREEN GOOSEBERRY JAM (II) 
(Recipe of Year 1789) 


3 lb. unripe gooseberries, boiled with 5 breakfastcupfuls of 
water for 1 hour. Add 6 lb. sugar (4} Ibs. will do if not wanted 
very sweet) and boil for 1 minute. 


GREEN GOOSEBERRY AND ELDER-FLOWER JELLY 


Cover gooseberries with cold water and simmer until tender 
with four or so elder-flower heads tied in a bag, to each pound of 
berries. Strain overnight. Next day boil with weight for weight 
of sugar and juice, for about twenty minutes, or until set when 
tested. Test the jelly while boiling. 


GREEN TOMATO MARMALADE 
4 lb. green tomatoes, 3 lemons, 6 lb. sugar. 


Skin tomatoes and cut in thick slices. Put slices in a deep basin 
and cover with 4 lb. sugar. Let this stand overnight. Pour the 
juice into preserving pan along with the strained juice of the 
3 lemons and the other 2 Ib. of sugar. Put this over gentle heat 
to melt, add pulp, and then boil quickly until the preserve hangs 
thickly on the spoon. Pour into pots and cover when cold. 
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LEMON CURD (I) 
+ Ib. loaf sugar, 3 oz. butter, 3 temons, 3 eggs. 


Rub each piece of sugar on lemon to extract flavour and put 
in saucepan. Squeeze juice from lemons and strain over sugar. 
Add butter and heat over slow fire till butter is melted and sugar 
dissolved. Cool a little, add well-beaten eggs. Return to heat 
and cook gently till the consistency of honey ; do not allow it 
to boil. Store in covered jars. 


LEMON CURD (II) 


Put } lb. butter in a pan and let it melt, add } lb. sugar, and 
finely grated rind of 2 lemons, and the juice of 3. Cook until 
blended then add 2 well-beaten eggs. Stir over fire until it 
thickens, but do not allow to boil. 


MARMALADE 
1 lb. marmalade oranges, 3 pints water. 


Wash the oranges, remove skin and cut into shreds. Slice the 
oranges, removing pips. Put all into a bowl and cover with the 
measured water, tying the pips in a muslin bag. Soak overnight. 
Boil until rind is soft. Measure and allow 1 lb. sugar to each pint 
pulp. Return to clean preserving pan and boil until it sets 
(approximately 30 minutes.) Pour into jars. A mixture of sweet 
and bitter oranges may be used in the same way with same 
proportion of fruit, water and sugar, or one lemon may be 
substituted for one bitter orange. 


MARMALADE JELLY 
4 lb. bitter oranges, 4 Ib. sugar, 2 lemons. 


Cover fruit with water and boil till soft. Take out pulp and 
scrape skins. Cut rind finely into shreds. Return pulp to rinsed 
jelly pan with 24 pints liquid, boil for 4 hour then pour through 
jelly bag. Put liquid, chips of rind and sugar in pan and boil 
rapidly for } hour or until set. 


MINCE MEAT 


4 oz. chopped suet, 4 oz. Demerara sugar, 4 oz. currants, 4 oz. 
Valencia raisins, 4 oz. sultanas, 2—4 oz. chopped peel, 2 oz. 
chopped almonds, } grated nutmeg, grated rind and juice 
of 1 lemon, few drops essence of almonds. 


Mix all ingredients well. Pack into jars and cover. Keep for 
at least two weeks before using. 
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MIXED JAM 
2 Ib. apples, 2 Ib. plums, 2 Ib. pears, 5} lb. sugar. 


Cut the apples and pears in quarters, pare and core them. With 
a sharp knife cut up the plums and remove the stones; put 
the stones of the plums in an enamelled pan with 13 breakfast- 
cupfuls of water and boil for 4 hour gently. Strain them and put 
liquid in preserving pan with the sugar, then add all the fruit and 
boil for 20 minutes. 


RHUBARB AND GINGER JAM 


6 lb. rhubarb (after preparation), 6 lb. preserving sugar, 6 oz. 

preserved ginger, chopped. 

Wash and dry the rhubarb and cut in pieces about an inch long. 
Place rhubarb, sugar and ginger in alternate layers, and leave to 
soak for 3 days. Pour off the liquid and bring this to boil in 
preserving pan. Add the rhubarb, etc., and simmer for 30 to 40 
minutes. Test, skim and pot. 


RASPBERRY JAM 


Weigh equal quantities of fruit and sugar. Put the fruit into 
a preserving pan, mash, add sugar. Bring to boil and boil rapidly 
for 3 minutes, stirring constantly. 


RED CURRANT JELLY 

First Method. 

Wash the currants. Put them in a preserving pan with about 
1 gill of water. Bring to the boil and simmer till the fruit is 
reduced to a pulp, then allow it to drip through a jelly-bag. Put 
the juice in a pan and add sugar in the proportion of one pound 
of sugar to one pint of juice. Bring to the boil, skim well and 
test after 10 minutes’ steady boiling. When set pour into pots. 


Second Method. 

Wash the currants. Squeeze them in a coarse cloth with the 
hands until all the juice is extracted. Measure this into a 
preserving pan, and add 1 pound of sugar to each pint of juice. 
Bring to boil, skim well, and boil rapidly for exactly 3 minutes. 
Dish up in small pots. 


ROWAN JELLY 


Pick and wash rowans, and put into preserving pan with 
water to cover. Simmer slowly until berries will crush with 
wooden spoon, then strain through jelly-bag. Add 1 pound of 
sugar (if wanted sweeter, a very little more) to 1 pint of juice 
and boil till it jellies—about 30 to 45 minutes. 
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STRAWBERRY JAM (I) 


6 lb. strawberries, $ pint red currant juice, 64 lb. preserving 

sugar. 

Carefully wipe and hull the berries. Put the sugar and fruit 
juice in the preserving pan and stir over the fire till the sugar 
is melted, then add the berries and stir gently till boiling. Skim 
thoroughly and allow to boil steadily for 20 to 30 minutes. Test 
by putting a little on a plate; if it firms, pot up. This method 
may be employed when making all small fruits into jam. 


STRAWBERRY JAM (II) 


Choose strawberries that are in good condition, not over-ripe; 
the small jam berries are best. Remove stalks and hulls. To 
1 Ib. fruit allow 1 Ib. sugar. Put fruit into preserving pan and 
boil till tender—about 20-25 minutes. Warm sugar in oven, 
add to fruit in pan, and boil briskly, stirring well and removing 
scum when necessary. Test for setting after 15 minutes. Cool 
slightly, pour into jars and cover. 


VEGETABLE MARROW JAM 


3 lb. vegetable marrow, after being peeled and cut up, 3 sour 
apples, peeled and cut up, 4 lb. sugar, 3 lemons, rind and 
juice, + lb. root ginger (tied in muslin bag). 

Peel and cut up marrow, let stand overnight covered with 

sugar, boil the apples till soft, then add marrow, sugar, etc. 
Boil till firm and clear. Remove bag and pour jam into pots. 
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Section XIV 


CHUTNEYS, PICKLES, SAUCES, 
STUFFINGS, Etc. 


“ Hunger is the best sauce.” 
“* Mustard is a good sauce but mirth is better—be happy.” 


“To be or not to be, that is the question, 
But what I want is a cure for indigestion.” 


“* Dae naethin’ in the daytime which will gar ye greet at night.” 
“ Any time is a good time to start carrying out a good idea.” 


“‘ Work for some good, be it ever so slowly, 
Cherish some flower, be it ever so lowly.” 


Though rich sauces and pickles can easily be overdone, as 
they tend to be very indigestible, yet a good sauce is a great 
addition to fish, vegetables, or made-up dishes. Pickles and 
chutneys add interest to cold meat, and the thrifty housewife 
will find it more economical to make them at home than to buy 
them ready-made. 


APPLE CHUTNEY (I) 


4 Ib. green apples, 1 lb. brown sugar, 1 pint vinegar, 1 Ib. raisins, 
4+ lb. preserved ginger. 


Chop apples, raisins and ginger very fine, add sugar and 
vinegar, bring to boiling point and simmer till of thick consistency. 


APPLE CHUTNEY (II) 


7 lb. green apples, 2 lb. sultanas, 4 lb. brown sugar, 1 Ib. pre- 
served ginger, 1 medium sized onion, 1 teaspoon cayenne, 
1 teaspoon pickling spice, 1 teaspoon salt, 1 quart vinegar. 


Peel and slice apples, boil with the sugar until fairly thick. 
Add the chopped ginger, sultanas, chopped onion, and spices 
and boil for 20 minutes. Add the vinegar and simmer until the 
mixture is a thick consistency. 
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BEETROOT CHUTNEY 


3 Ib. beetroot, 14 Ib. apples, 4 teaspoon ground ginger, 2 large 

onions, + lb. Demerara sugar, juice of 1 lemon, 1 pint vinegar. 

Boil beetroot for 14 hours. When cold peel and cut into cubes. 

Peel apples and onions and chop small. Boil apples and onions 

with vinegar and sugar for 20 minutes. Add ginger and lemon 

juice. Then add beetroot and boil for a further 15 minutes. 
Allow to cool, then pot and cover in the usual way. 


GREEN GOOSEBERRY CHUTNEY 


3 lb. hard green gooseberries, 3 onions, 1 dessertspoonful salt, 
1 lb. sultanas, 1 teaspoon ground ginger, 1 lb. Demerara 
sugar, 1 teaspoon turmeric, 1 pint malt vinegar, } teaspoon 
cayenne pepper, } teaspoon grated nutmeg, 1 teaspoon 
mustard. 

Clean gooseberries and place in pan with sliced onion and 
chopped sultanas. Mix mustard, turmeric, ginger and salt with a 
little cold malt vinegar. To these add sugar, the rest of vinegar 
and seasonings. Cook slowly, stirring frequently for 24 hours. 
Cool slightly before putting into jars. 


GREEN TOMATO CHUTNEY 


4 lb. green tomatoes, 4 lb. cooking apples, 1 lb. small onions, 
4+ Ib. sultanas, 1 teaspoon salt, 1 oz. ground ginger, 14 Ib. 
brown sugar, 14 oz. mustard seed, 1 pint vinegar. 

Put prepared tomatoes, apples and onions through a coarse 
mincer. Place in pan with all other ingredients (mustard seed 
tied in muslin), and simmer gently until tender and thick. Put 
in clean, warm jars and cover securely. 


GREEN TOMATO PICKLE 


8 lb. tomatoes, 1} Ib. sugar, 1 oz. peppercorns and a few bruised 

cloves, 4 lemons, 4 tablespoons salt, 1 tablespoon flour, 

1 tablespoon curry powder, 2 lb. onions, 1 quart white vinegar. 

Skin and slice tomatoes and sprinkle salt over them. Allow to 

stand for 24 hours then strain off half of the salt water. Slice 

onions and put into pan with tomatoes and simmer until soft. 

When cooked add vinegar, peppercorns, cloves, sugar and juice 

of lemons. Bring to boil. Mix curry powder and flour with a little 

vinegar and add slowly. Stir well and bring to boil again. The 
pickle is now ready for bottling. 
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MARROW CHUTNEY 


4 lb. vegetable marrow, 3 pints malt vinegar, 14 oz. mustard, 
1 Ib. lump sugar, 6 cloves, 6 chillies, £ oz. turmeric (procur- 
able at chemists), 4 lb. onions cut very fine. 

Cut marrow in small even pieces. Lay in basin and sprinkle 
with salt. Stand overnight, squeeze water off next morning 
and put marrow in a pan with vinegar and seasonings. Boil 
gently for 25 or 30 minutes. Put in jars and cover securely. 


MARROW AND APPLE CHUTNEY 


2 lb. marrow, 1 Ib. green apples, } Ib. shallots, 2 Ib. sugar, } oz. 
(bruised) whole ginger, chillies and peppercorns to taste, 
1} pints vinegar. 

Cut marrow into small pieces and place in basin with salt 
between each layer and leave for 12 hours then drain well. 
Chop marrow, apples and onions finely, tie spices in muslin and 
put all ingredients into pan with vinegar and simmer until 
tender and the chutney is the consistency of jam. 


ORANGE CHUTNEY 


3 oranges, 2 medium sized apples, 1 large onion, } lb. brown 
sugar, 4 oz. raisins, 1 teaspoon ground ginger, } oz. chopped 
chillies, 1 oz. salt, pinch black pepper, 1 pint malt vinegar. 

Skin oranges, remove pith and pips and cut into small pieces. 

Peel onions and apples and chop finely. Chop raisins. Put fruit, 
onions, raisins, sugar, spices and vinegar into pan. Bring to 
boil, simmer about 40 minutes, stirring constantly. Put into 
hot jars and cover. 


RHUBARB CHUTNEY (I) 


4 lb. rhubarb, 1 Ib. apples, 1 lb. sugar, } teaspoon cayenne, 6 
medium onions, 1 lb. raisins, 4 teaspoons salt, 1 oz. curry 
powder, 1 pint vinegar. 

Cut up rhubarb and apples, slice onions. Put all ingredients 

into a pan and boil to a deep brown colour, stirring frequently. 


RHUBARB CHUTNEY (II) 


2 lb. rhubarb, 1 ib. raisins, 2 large onions, 1 lb. brown sugar, 
2 teaspoonfuls salt, 4 teaspoonful cayenne pepper, 2 tea- 
spoonfuls ginger, 1 pint vinegar. 
Chop onions, rhubarb and raisins very small, add sugar and 
spices, pour vinegar over and stew till tender. Stir well and 
pot like jam. 
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RHUBARB CHUTNEY (III) 


2 Ib. green rhubarb, 2 lb. Demerara sugar, 1 lb. dates, 1 Ib. 

sultanas, 2 oz. salt, 1 oz. Jamaica pepper, + oz. cayenne, 

2 oz. ground ginger, 1 chopped onion, 1} pints brown vinegar. 

Wash and cut up the rhubarb. Put into a preserving pan with 

the dates chopped, the sultanas chopped, and vinegar. Boil till 

rhubarb is soft. Add all other ingredients. Boil a further 10 
minutes. Bottle and cover. 


TOMATO CHUTNEY 


4 lb. apples, 4 Ib. tomatoes, 3 lb. brown sugar, 1 oz. garlic, 4 oz. 
chillies, 1 quart vinegar, 2 lb. onions, 1 tablespoonful salt, 
1 lb. raisins, a few cloves, small piece whole ginger. 

Cut and slice tomatoes, apples, onions. Put all together with 
the garlic, chillies and raisins in a pan and leave overnight. Put a 
few whole cloves and a little whole ginger in a muslin bag and boil 
in the mixture. Simmer for 3 hours. 


PARSLEY BUTTER 


4 oz. butter, dessertspoonful chopped parsley, a little cayenne, 
a few drops lemon juice. 


Mix all together on a plate, form into a neat pat, cool till 
firm, cut into pieces. Used for garnishing grilled meat and fish. 


PICKLING SPICE 


1 oz, black pepper, 4 oz. Jamaica pepper, } oz. ginger, 4 oz cinna- 
mon, } oz. nutmeg, 8 cloves. 


Pound and mix all ingredients. 


SPICED VINEGAR 


1 quart vinegar, } oz. blade mace, } oz. allspice, 4 oz. cloves, 
4 oz. stick cinnamon, 6 peppercorns. Optional—} oz. root 
ginger (if a hot pickle is liked). 
Tie the spices in muslin. Place in covered pan with the vinegar 
and heat slowly to boiling point. Remove from heat and leave 
to stand for two hours. Remove spices before using. 
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MIXED PICKLE 


Cauliflower, cucumber, green tomatoes, onions, vegetable 

marrow. 

Prepare the vegetables except marrow and soak in brine for 
24 hours. Peel the marrow, remove the seeds and cut into 
small squares. Sprinkle with salt and let stand 12 hours. Drain 
the vegetables, pack into jars, cover with cold spiced vinegar, tie 
down and store. 

Note: Pack the brined vegetables into wide necked jars, 
leaving one inch space at top of jars. Pour vinegar over them, 
covering the vegetables well. There should be a clear 4 inch 
vinegar over the vegetables and a 4 inch space at the top of the 
jar to prevent the vinegar going into contact with the cover. 
Cover the jars with parchment or synthetic skin or with metal 
covers. If metal covers are used, they must be lined with wax- 
paper or painted on the inside with melted paraffin wax or 
clarified mutton fat, so that the vinegar does not come into 
direct contact with the metal. Pickles should be left to mature 
for 2-3 months before using, except cabbage which is nicer eaten 
while still crisp. 


PICKLED BEETROOT 


Wash 6 beetroots, taking care not to break the skins. Place 
in boiling salted water and simmer gently about 14 hours until 
cooked. Peel and slice into $-inch rounds when cold. When 
cold cover beet with spiced or plain vinegar. 


PICKLED EGGS 


(To use with Cold Meat, etc.) 


Boil 1 dozen hen eggs for 20 minutes, when cold pick the shells 
off, being careful not to break the surface of the egg. Have 
ready } oz. each of cloves and mace, half a nutmeg grated, 
4 oz. whole pepper, 1 oz. of salt, and a couple of bay leaves, 
or a pinch of dried thyme. 

Put the eggs into a stone or glass jar with the seasoning between 
them. Then pour over them enough boiling vinegar to cover them. 
When cold close the jar in the usual way. Eggs pickled in this 
fashion keep delicious for years and are very appetising. 


PICKLED ONIONS 


Choose small pickling onions or shallots. Peel them and 
brine in dry salt (about 2 oz. salt to 1 lb. onions) for 24 hours. 
Drain, pack into jars and cover with cold spiced vinegar. Seal. 
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PICKLED PEARS 


7 lb. pears, 34 lb. sugar, 2 quarts brown vinegar, 2 oz. cloves, 

4 dozen chillies, few cinnamon sticks, a little root ginger. 

Put pears in pan with cold water and bring to boil. Peel and 

cut in four. Bring vinegar and other ingredients to boil. Add 
pears and simmer all gently for } to 1 hour. Bottle and seal. 


PICKLED PLUMS 


1 pint vinegar, 1 lb. brown sugar, 1 level teaspoon ground cinna- 
mon, | level teaspoon ground cloves. 
Boil all together for ten minutes and pour over 3} lb. plums 
already pricked with a silver fork or darning needle. Stand for 
24 hours, then bring to boil and bottle while hot. 


PICKLED RED CABBAGE 


Do not gather red cabbages until they have been frosted. Strip 
off outer leaves and slice down very finely. Spread out on a flat 
dish and sprinkle with salt. Leave for 2 days, turning over 
frequently. Lay on a colander to strain. Pack well into jars. 
Boil spiced vinegar for 3 minutes. Fill up jars with the liquid. 


SAUER KRAUT 


Choose nice firm heads of cabbage, remove stalks and outside 
leaves. Cut the heads in half and chop finely. Scald a wooden 
tub thoroughly and then cover with clean cabbage leaves and 
sprinkle with a handful of salt. Now put a layer of shredded 
cabbage, a handful of salt alternately, until the tub is full, 
pressing all down hard with a wooden pestle, to get the cabbage 
packed tightly. Mix with the cabbage a few apples (not too many). 
When the tub is full, cover it with a tight-fitting lid, and put 
heavy stones on top. In a few days remove the lid to see if the 
cabbage has drawn enough water. If not, add enough water to 
cover the cabbage. Ready for use in three or four weeks. Each 
time some of the Sauer Kraut is used, the lid and stones must be 
thoroughly washed, and if there is too much water on the cabbage, 
ladle it out. 


SPICED BRAMBLES 


2 lb. brambles, 4 oz. sugar, } pint vinegar, 1 teaspoon ground 

cinnamon, 1 teaspoon ground cloves. 

Put all in a lined pan, having washed the brambles very well, 
and bring to boil stirring all the time. Simmer for half an hour 
then rub through a strainer. Bring to boil again, pot and cover 
while hot. Cranberries or red currants may be used instead of 
brambles. 
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SPICED DAMSONS 


34 lb. damsons, 1 Ib. sugar, 1 stick cinnamon and a few cloves, 
1 pint white vinegar. 

Boil sugar, vinegar and spices and pour over damsons which 
have been pricked, covering to keep in steam. Next day boil the 
juice again and pour over as before. The third day simmer the 
whole but not too long in case of breaking the fruit. Put into 
jars and when cold cover. 


SWEET CABBAGE PICKLE 
handful cooking salt, 1 large white cabbage or savoy, 6 large 
onions, 2 lb. Demerara sugar, 1 quart vinegar, 1 tablespoon 
turmeric, 1 tablespoon flour, 1 dessertspoon pickling spices. 
Cut up cabbage and onions finely, sprinkle with salt and allow 
to stand overnight. Put vinegar and sugar in a large pan to boil. © 
Put spices in muslin bag and add to vinegar. Thicken vinegar 
with flour and turmeric previously mixed in a little cold vinegar. 
Lift the bag of spices from boiling vinegar and add the strained 
cabbage and onion. Bring to boil and then simmer until cooked 
(about an hour). Put into jars and cover when cool. ; 


BEAUVILLIERS RECIPE FOR SAUCE ROBERT 
Cut 6 large onions into dice, dredge them with flour and fry 
in butter till brown, but not burnt; add 4 pint stock and simmer 
till onions are soft. Remove from fire, add salt, pepper, and a 
teaspoonful of French mustard to taste. 


BECHAMEL SAUCE 
1 pint milk, 1 onion stuck with 4 cloves, 1 bay leaf. 
Bring to boil then leave to infuse. Strain and use to make 
White Sauce in the usual way. 


BREAD SAUCE 
4 pint milk, 1 onion, 6 cloves, 1 teacupful bread-crumbs, 6 pepper- 
corns. 
Bring milk to boil and infuse onion stuck with cloves along 
with pepper for 4 hour. Remove onion and pepper, add bread- 
crumbs and cream or butter. Beat well, season and reheat. 


BROWN SAUCE 

4 oz. dripping, 4 oz. flour, 4 pint second stock, 1 onion, small 

piece carrot, 1 dessertspoonful ketchup, pepper and salt. 

Melt the dripping slightly, fry vegetables, dried and cut up; 

add flour and stir carefully over a slow fire till of a good brown 

colour. Add stock by degrees, also seasonings. Boil up and 

skim thoroughly. Put on the lid and simmer the sauce steadily 

for 20 minutes, stirring and skimming when necessary. Strain 
and reheat. 
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DUTCH SAUCE 


4 oz. margarine, } oz. flour, 1 gill milk, 2 teaspoons vinegar. 


Melt margarine, add flour and stir, add milk and stir till 
boiling. Add vinegar and seasoning. Serve cold. 


HORSERADISH SAUCE 


4 tablespoons grated horseradish, 1 tablespoon sugar, 1 teaspoon 
salt, | teaspoon pepper, 2 teaspoons made mustard. 


Mix all ingredients together, moisten with vinegar to the 
consistency of cream and add a few teaspoons of cream. If to be 
served hot, put in a jar and set in hot water, stirring until the 
sauce is warm enough. 


MINT SAUCE 


2 tablespoonfuls of finely chopped mint, 1 heaped tablespoonful 
of sugar, + gill white vinegar, + gill hot water. 


Put mint into a sauce boat, add sugar and hot water, when cool 
add vinegar. 


MUSHROOM KETCHUP 


Gather fresh mushrooms (the morning preferred), and put them 
in large earthenware basin. Sprinkle with common salt. Add more 
mushrooms every morning for three or four days, always adding 
another sprinkle of salt and stirring up with a wooden spoon. 
After adding the last batch leave them overnight; put all the 
contents into a pan, bring to the boil and simmer slowly for 30 to 
35 minutes, then strain through a muslin. Put liquid on again and 
boil for another 30 to 35 minutes, but add seasoning this time, 
+ oz. black pepyercorns, a little cayenne pepper, a little cloves, and 
a blade or two of mace. Strain all and bottle when cold; this 
ketchup will keep for two years if well made. 


PICCALILLI SAUCE 


4 pint vinegar, 2} teaspoons mustard, 14 teaspoons flour, 1 tea- 
spoon pickling spice, point of a teaspoon turmeric, 2 oz. 
sugar. 

From the vinegar take 4 teacupful and replace with the same 
quantity of water. Mix mustard, flour and turmeric to a smooth, 
thick, creamy consistency with a little of the vinegar. Tie 
pickling spice in muslin and put into remainder of vinegar. 
Bring this to boiling point. Pour into this the ingredients 
previously mixed. Add sugar and boil until consistency of 
thick cream, stirring all the time. The sauce will thicken slightly 
as it cools. 
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PLUM SAUCE 


2 lb. dark plums, 1 Ib. sugar, { teaspoon white pepper, } oz. 

cloves, } oz. bruised ginger, } pint vinegar, 2 teaspoons salt. 

Boil till stones drop out of plums. Put through a colander, 
return to pan, reboil and bottle. 


TARTARE SAUCE 


1 teaspoonful gherkins, 1 teaspoonful capers, 1 teaspoonful 
parsley, 4 pint mayonnaise sauce. 


Chop gherkins, capers and parsley finely and mix thoroughly 
into the mayonnaise. 


TOMATO SAUCE (CLEAR) 


3 large fresh tomatoes, piece carrot, and onion, 4 oz. lean ham 
4 teaspoon pepper corns, blade of mace, + pint white stock, 
one white and shell of eg, 1 teaspoon arrowroot, 1 tablespoon 
stock, colouring, pinch cayenne pepper and 1 teaspoon salt, 
4 teaspoon vinegar. 

Slice vegetables, cut ham in small pieces. Put into rinsed 
saucepan, add the stock, white and shell of egg, and seasonings. 
Whisk till nearly at boiling point. Allow contents to boil up and 
simmer about 10 minutes. Strain through muslin and thicken 
with the arrowroot, blended with the tablespoonful of stock. 
Cook for a minute or two, and colour a bright tomato red. Add 
vinegar and further seasoning, if necessary. 


TOMATO SAUCE (I) 


4 lb. red tomatoes, 2 shallots or 1 onion, } oz. salt, 4 oz. sugar, 

$4 pint spiced vinegar, 1 teaspoon white pepper. 

Cut up tomatoes and put in pan with sliced onion. Add no 
water but simmer gently, stirring till tomatoes are pulped. Rub 
through sieve, return to pan. Add rest of ingredients. Cook 
until sauce is thick enough then pour into bottles, cover and seal. 


TOMATO SAUCE (II) 


4 lb. tomatoes, 1 lb. apples, 1 oz. crushed mustard seed, } oz. 
ground ginger, 6 small onions (chopped), 2 oz. salt, 4 tea- 
spoonful cayenne, 1} pints vinegar, 1 lb. moist sugar. 

Cut up tomatoes, apples and onions and place in preserving 

pan. Add all ingredients and simmer to a pulp. Pass through a 
sieve, and next day stir well and bottle. 
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WHITE SAUCE (Pouring) 
$ oz. butter, § oz. flour, 4 pint milk, pepper and salt. 


Melt the butter in a saucepan, draw the pan to the side of the 
fire. Add flour and mix well with the back of a wooden spoon. 
Add about one-third of the milk, stir carefully till boiling, add the 
rest of the milk gradually, bring to the boil and boil for 3 minutes. 
Season with pepper and salt. This sauce forms the foundation 
for other sauces such as Caper Sauce for boiled mutton, Parsley 
Sauce, Egg Sauce, Onion Sauce and so on, the sauce being 
prepared in the same way and the extra ingredients added. 


WHITE SAUCE (Coating) 
As above using 1 oz. margarine, 1 oz. flour, 4 pint milk. 


Proportions of Flavourings for Pouring Sauces 


Anchovy Sauce.—Add 1 teaspoonful essence of anchovy to 
each $ pint of white sauce. 


Caper Sauce.—Add 1 dessertspoonful capers and a little of 
the caper vinegar to each 4 pint of white sauce. 


Cheese Sauce.—Add 1 oz. grated cheese and 1 teaspoonful 
made mustard to each 4 pint white sauce. 


Egg Sauce.—Add 1 hard-boiled egg, roughly chopped, to each 
$ pint of white sauce. 


Mustard Sauce.—Mix 1 teaspoonful mustard with 1 dessert- 
spoonful vinegar, and add to each $ pint of white sauce, 


Onion Sauce.—Add 1 large cooked onion, chopped very finely, 
to each } pint of white sauce. 


Parsley Sauce.—Add 1 tablespoonful finely chopped parsley 
to each $ pint of white sauce. 


Shrimp Sauce.—Add 2 tablespoonfuls shelled shrimps to each 
4 pint of white sauce. 


BREAD STUFFING 


8 oz. breadcrumbs, 1 teaspoon chopped parsley, 1 eg$ or milk to 
bind, 4 oz. chopped suet or margarine, 1 teaspoon salt 
pepper. 


Blend all together. 
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CHESTNUT STUFFING 


1 doz. chestnuts, 1 tablespoonful chopped ham, a small onion, 
a little parsley, 2 oz. butter, liver of turkey or fowl, salt, 
pepper, and pinch of mace. 


Roast and shell the chestnuts, pound them. Add the onion, 
minced ham and liver, parsley, seasoning and butter. Mix all 
together and stuff breast of turkey with it. 


FORCEMEAT FOR FOWL, TURKEY, VEAL, 
HARE OR FISH 


4 oz. bread-crumbs, 2 oz. suet or melted fat, 1 teaspoonful chopped 
parsley, grated rind of half lemon, } teaspoonful mixed 
herbs, 1 egg, a little milk, 1 oz. chopped ham if liked, salt 
and pepper. 

Mix all the dry ingredients and moisten with egg and milk. 

This may either be used as a stuffing or made into balls and fried, 
or the balls may be poached in boiling water. 


FRIED BREAD-CRUMBS 
(to accompany game) 


Make bread-crumbs and brown in oven or frying pan with a 
little pepper and butter. 


OATMEAL STUFFING 


8 oz. oatmeal, 1 chopped onion, 4 oz. chopped suet or dripping, 
1 teaspoon salt, pepper. 


Mix all together and use for stuffing poultry. No liquid, use 
dry. May be steamed in bow! or boiled in a cloth in soup. 


SAGE AND ONION STUFFING 


1 Ib. onions, 8 sage leaves or 1 teaspoonful dried sage, 2 table- 
spoonfuls bread-crumbs, salt and pepper. 
Peel onions and cut in quarters, boil till nearly soft, strain 
and chop finely. Mix in other ingredients and use for stuffing 
pork, etc. 


CREAM SALAD DRESSING 


2 yolks of eggs, 3 tablespoonfuls vinegar, 2 tablespoonfuls sour 
cream or top milk, 1 teaspoonful sugar, } teaspoonful salt, 
4 teaspoonful mustard, shake of pepper. 
Mix all ingredients in bowl over boiling water till thickness 
of cream. 
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MAYONNAISE DRESSING 


1 eg yolk, 2 teaspoonfuls white vinegar, pepper and salt, ? to 1 
gill salad oil, 1 teaspoonful malt vinegar or lemon juice, 
4 teaspoonful made mustard, pinch of sugar. 

Mix yolk of egg in small basin with wooden spoon. Stir in 
oil gradually, drop by drop. Season with pepper, salt, sugar 
and made mustard. Stir in vinegar last, adding very gradually. 
Sauce should be like thick cream. If too thick, add more 
vinegar—if too thin, add more oil. 


SALAD CREAM 
1 teaspoonful cornflour, 1 teaspoonful mustard, 4 teaspoonful 
salt, 1 well beaten yolk of egg, 1 oz. margarine, ? teacupful 
milk, 1 tablespoonful sugar, 4 teacupful vinegar. 

Mix together flour, mustard and salt with a little milk, add yolk 
of egg and milk, then vinegar and sugar; put all into a saucepan. 
Add butter. Cook gently, stirring, till cream thickens, bottle 
for use. 


SALAD DRESSING 
(Without oil or vinegar) 


1 tablespoonful flour, 1 tablespoonful butter, 1 tablespoonful 
sugar, 1 large teaspoonful mustard, 1 small teaspoonful 
salt, 2 eggs, 1 large teacupful milk, 4 teacup lemon juice. 

Mix the flour, butter, sugar, mustard and salt thoroughly 

together ; add 2 well-beaten eggs mixed with 1 large teacup 
milk and 4 teacup lemon juice alternately; beat to a smooth 
cream; place over a slow heat and stir until thick; do not 
allow to boil. 


SALAD DRESSING WITHOUT EGGS 


1 small tin sweetened condensed milk, 1 dessertspoonful made 
mustard, saltspoonful salt, 1 gill vinegar. 
Mix mustard and salt with the milk, stir in vinegar slowly. 
Keep in airtight bottles. 


SALAD DRESSING WITHOUT OIL 


Put the yolks of 2 hard-boiled eggs into a basin, add to 
them 1 teaspoonful of castor sugar, the same of dry mustard 
and a } of a teaspoonful of salt and pepper. Mix well 
together, then add to it, slowly stirring all the time, } pint 
of cream. Mix in 1 tablespoonful of vinegar and it is ready 
for use. 
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Section XV 
BEVERAGES 


“Unless the kettle boiling B, filling the teapot spoils the T.’’ 
“ Happy we'll be a’ thegither.” 
“Sometimes counsel take and sometimes tea.” 
“Mrs. Jean she was makin’ her elderflower wine.”’ 


“‘ Tf your lips would keep from slips, 
Five things observe with care— 
Of whom you speak, to whom you speak, 
And how, and when, and where.” 


‘Empty barrels make the most sound.” 


GENERAL NOTES ON WINE MAKING 


Dry Wine 
2-24 Ib. of sugar per gallon gives a dry wine in which all the 
sugar has been converted to alcohol. 


Sweet Wine 

3-32 Ib. of sugar per gallon gives a sweet wine in which only 
part of the sugar has been converted—the remainder sweetens 
the wine. 


Fermentation 


This should be done in a reasonably steady temperature of 
from 60°-70°. 


Clarifying 

This can be done after fermentation when the wine is put into 
strong jars or casks. } oz. isinglass to each gallon is dissolved in 
a cupful of lukewarm wine and stirred into jar. White of egg is 
equally efficacious. 
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Maturing 


New wine tends to be “‘ yeasty.’’ Wine matures better in bulk 
than in bottles, so leave it in storage vessels for six months to a 
year before bottling. Cork vessels lightly at first and later firmly. 
It is during this period that flavour, bouquet, and smoothness 
develop. When bottled store the bottles on their sides. 


RED WINES 
BEETROOT WINE 


2 gallons water, 8-9 lb. beetroot, 7 lb. sugar, 2 oranges and 2 
lemons (sliced), 2 lb. chopped raisins, 1 oz. yeast, cloves and 
spices to taste. 

Wash and mince up beetroot. Put in pan with water and 
bring to boil. Add fruit and spices, and simmer for 15 minutes. 
Strain into large vessel, add sugar, and when almost cool, add 
creamed yeast. Cover and leave to ferment for three weeks. 
Siphon or strain off into large jars. Cork lightly until fermen- 
tation has ceased. Leave for six months when it should be 
ready to bottle and use. 


BRAMBLE WINE 


1 gallon brambles, 1 gallon boiling water, 3 lb. sugar to each 
gallon of liquor (or 4 lb. if the wine is to be kept for some 
time). 


Gather the fruit when ripe and dry. Put into deep vessel 
and pour on the boiling water. When cool enough to handle, 
mash the berries with the hand, then cover and leave to stand 
until the pulp has risen and formed a crust—3 to 4 days. Strain, 
and add the sugar. Leave to work for a week or 10 days. When 
it has finished fermenting, cork or bung tightly, and keep for 
6 months before bottling. 


DAMSON WINE 


Boil 1 gallon water and pour over 4 lb, damsons. Leave till 
next day. Squeeze and stir daily for 5 days, then strain through 
jelly bag. Stir in 4 lb. sugar and add 1 breakfastcupful boiling 
water. Leave to ferment for 8 days. Skim and bottle. 


ELDERBERRY WINE (I) 


Strip fruit from stems. Add more water than will cover the 
fruit and boil and strain. When lukewarm, add } lb. sugar to 
each pint of juice and stir until dissolved. Set aside and do not 
touch till April. Remove scum without breaking and bottle. 
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ELDERBERRY WINE (II) 


Take about 9 lb. elderberries when stripped from stalks, 
wash and put into two large pans. Cover well with water, bring 
to boil, squeezing with wooden spoon. Strain through muslin 
and while warm add 3 lb. sugar to each gallon of liquid. Heat 
to dissolve sugar and add 2 level teaspoons of ground cloves. 
Pour into large crock and when cool add 4 oz. creamed yeast for 
each gallon. Cover with cloth, leave to ferment for three weeks. 
Siphon off into cask, cork lightly until fermentation ceases, then 
tightly and leave to mature. 


WHITE WINES 


BIRCH WINE 


The sap is drawn in March when it is rising and before the 
leaves begin to shoot. The faucets or pipes for draining were 
commonly of elder (any wooden spigot is satisfactory). The sap 
is boiled and strained. For each gallon add 3 or 4 lb. sugar, 
1 lemon, 1 lb. chopped raisins, 1 0z. almonds in a muslin bag. 
When almost cool, add 1 oz. creamed yeast, and leave to ferment 
for three weeks. Siphon or strain into jars and cork lightly until 
fermentation ceases. Bottle and use after three months. 


(A hole 2-1 inch in diameter is bored in the tree to a depth of 
2 inches. The wooden pipe is tapped in firmly. A good sized 
birch should yield 1 gallon of sap without injury to the tree. 
When the pipe is removed, a wooden plug should be tightly driven 
into the hole and sealed with wax). 


ELDER FLOWER WINE 


4 sprays elder flowers (sufficient to fill pint measure, when picked 
from stems), 2 lemons, 1 orange, 2 lb. sugar, 2 tablespoons 
white vinegar, 6 pints hot water. 

Pick the flowers and cover with the sugar and hot water. Cut 
up lemons and oranges and put into basin. Leave all in basin for 
48 hours. Strain and bottle. Leave for three months before 
using. 

PARSNIP WINE 

2 gallons water, 9 lb. parsnips, 2 lemons (sliced), 5 lb. sugar, 
1 oz. yeast. 

Wash and mince parsnips. Put in pan with water and bring to 
boil with lemons. Allow to simmer for 15 minutes, then strain. 
Add and dissolve sugar (re-heating if necessary). When almost 
cool add creamed yeast. Cover with cloth and allow to ferment 
for three weeks. Siphon or strain into jar and cork lightly. 
Leave for six months, when it should be ready to bottle and use. 
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MEAD (I) 


After the honey is run and put in jars, put the honeycomb 
in a fairly large pan and cover with cold water and rub about 
with hands, squeezing all the nutriment out of it into the water. 
Strain it through muslin and test with an egg; if the egg floats 
the mead is strong enough, if it sinks to the bottom a little 
honey must be added to make it float at the top. 

Bring it to the boil and let it simmer, skimming until it is 
clear, with 1 doz. cloves and 1 oz. bruised root ginger to about 
2 gallons. After it is cool put it in a big gallon bottle, it may 
ferment for a day or two or it may not. Ready to drink after 
3 months or more. 

The best of the honeycomb can then be used again—put it 
into a saucepan, melt it down in boiling water and set it to cool 
and the bees-wax will be on top of the water when cold. 


MEAD (II) 
3 lb. run honey, 1 gallon water, } pint brewer’s yeast. 


Dissolve honey in water and slowly bring to boil. Reduce 
to # gallon by simmering gently. Skim. Put into a basin or tub, 
and when almost cool add the yeast and stir well. Leave for 
three days. Strain into a small cask or container. Cork loosely 
until fermentation ceases, then firmly and leave for a year before 
using. 


SOFT DRINKS 
BARLEY WATER 


2 oz. pearl barley, 1 oz. sugar, rind and juice of 1 lemon, 1 pint 
boiling water. 


Pour the boiling water over other ingredients. Cover with a 
clean towel and let stand till cold. 


CURRANT SHERBET 


4 cupfuls water, 14 cupfuls sugar, 2 cupfuls red currant juice 

(2 lb. red currants makes 2 cupfuls of juice), 2 whites of eggs. 

Make a syrup by boiling water and sugar together for 20 

minutes. Add currants that have been washed and squeezed 

through double cheesecloth. Strain and cool. Add the beaten 
whites of eggs and freeze. 
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FRUITADE 


Black currants, red currants, raspberries, etc. 


Put fruit into preserving pan, allowing a quart of water to 
every pound of fruit. Heat them up and strain through jelly 
bag. Add juice of 1 lemon and } lb. sugar to every quart of 
syrup. Stir till sugar is dissolved. 

Delicious served with piece of ice in the glass. 


GINGER BEER (I) 


2 Ib. loaf sugar, 2 gallons boiling water, 3 large juicy lemons, 

6 oz. whole ginger, 1} oz. cream of tartar, whites of 2 eggs, 

Put the sugar in an earthenware crock, peel the lemons, 
remove the pith, cut the fruit in slices, remove pips. Put fruit 
with sugar, add bruised ginger, tartar and boiling water. Mix 
well, whisk in beaten whites (beat with dessertspoonful cold water), 
strain through fine muslin. Return to the pan and leave 12 
hours. Put in stone bottles or cask. Ready to use in a few days. 


GINGER BEER (II) 


3 lemons, 4 Ib. sugar, 2 oz. cream of tartar, } lb. root ginger, 
well bruised, 7 quarts boiling water, 10 quarts cold water, 
1 slice toast spread with yeast (about 1 oz.). 

Put sugar, sliced lemons and bruised ginger and tartar into 
a large vessel, and pour 7 quarts boiling water amongst them. 
When slightly cold and sugar dissolved, add cold water with 
toast spread with yeast. In 24 hours it is ready to bottle in 
screw-stoppered bottles. Be careful not to add too much yeast. 
Strain. 


OLD RECIPE FOR GINGER BEER 


2 gallons boiling water, 3 lb. loaf sugar, juice and peel of 6 lemons, 
4 tablespoonfuls of good yeast, 4 oz. bruised ginger. 


Let it ferment for 18 hours leaving everything in. Strain 
through muslin, bottle and cork it closely. 


HARVEST DRINKS 
Stokos 
4 lb. fine oatmeal, } lemon cut in slices, about 6 oz. sugar. 


Put the ingredients into a pan and mix all together with a 
little warm water, then add a gallon of boiling water ; stir 
thoroughly, and use when cold. 
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Cokos 
Is a good nourishing drink. 
6 oz. sugar, 4 oz. cocoa, 6 oz. good fine oatmeal. 


Mix into a thin batter, then add a gallon of boiling water. 
Can be kept in a stone jar. 


INVALID FLIP 
1 cupful milk, 1 egg, 1 teaspoonful sugar, 1 teaspoonful brandy, 


Heat milk almost to boiling point, add to beaten egg yolk and 
sugar, lastly add brandy and white of egg. 


LEMON SYRUP 


1 oz. tartaric acid, 2 oz. citric acid, 1 oz. Epsom-salt, 6 lemons— 

juice of 6 and rind of 3, 4 lb. sugar, 3 pints boiling water. 

Add the water to the other ingredients, stir till all is melted. 

Remove the rinds when cold. Bottle. To serve dilute with water 
to taste. 


LEMONADE (I) 


For immediate use. Put 1 lb. of white sugar, 1 oz. cream of 
tartar, and 2 lemons cut in slices in a large jug, and pour over 
all 3 quarts of boiling water. 


LEMONADE (II) 
3 lemons, } Ib. loaf sugar, 1 gallon boiling water. 


Peel lemons finely, taking no white, squeeze juice out of 
lemons, strain into large jug, add rind and sugar. Pour on 
boiling water and let stand till cold. If Orangeade be desired, 
use 4 oranges instead of the lemons. 


RASPBERRY VINEGAR (I) 


Put the rasps into a bow) or jar. Almost cover with white 
vinegar. Stir every day for a week, then strain through a jelly- 
bag. Add weight for weight of sugar. Simmer for 4 hour, skimming 
frequently. Bottle when cold. Serve diluted with water. 


RASPBERRY VINEGAR (II) 


Fill a wide-mouthed bottle with rasps freshly gathered, fill 
up with vinegar. Cork and let stand for a month. Strain. If 
the juice is very thick add a little cold vinegar and to every 
breakfastcup of juice add 4 lb. sugar. Simmer for 4 hour. Skim 
and bottle when cold. 
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RHUBARB BEER 


7 thick stalks of rhubarb, } lemon, 1 oz. ginger, 4 oz. cream o 
tartar, 1 lb. sugar (Demerara is best), 1 gallon boiling water, 
4 oz. yeast. 

Wash rhubarb and cut into pieces 2 inches long. Turn into 
bowl and add lemon sliced, bruised ginger, and cream of tartar. 
Sprinkle on sugar and add water. Stir once or twice and leave 
till lukewarm. Put yeast in bowl and dissolve in a little of the 
liquid. Stir into rhubarb and leave for eight hours. Remove 
scum and strain. Leave for two hours and pour into bottles. 
Leave for another 24 hours, when it will be ready to drink. 


ROSEHIP COCKTAIL 


Boil 2 lbs. wild hips with 1 pint water for 20 minutes (an 
enamel saucepan must be used or the colour will be lost). Rub 
through a hair sieve, 3 times. Put into bottles and sterilise in 
the usual way. A small wineglassful gives enough vitamin C 
for one day. In taste and colour, rosehip cocktail is almost 
indistinguishable from tomato cocktail. 


SHERRY WINE 
2 Ib. grapes, 2 Ib. raisins, 2 Ib. sugar, 1 potato, $ oz. yeast, 
Put into clean vessel with 1 gallon water. Stir each day for 
21 days, then strain till clear. 


SHERRY WHEY 


1 teacupful milk, $ teacupful sherry, 1 lump sugar. 
Put milk and sugar into a pan, bring to boil, add sherry. 
When curdled, strain and serve. 


SPECIAL CHRISTMAS GINGER CORDIAL 


4 drachms essence of ginger, 1 drachm essence of lemon, 2 
drachms capsicum, 6 drachms burnt sugar (chemist can 
place all 4 in one bottle), 1 oz. citric acid. 

Dissolve 3 Ibs. sugar in 2 quarts of boiling water. When cool 

add citric acid and the others. Stir well and bottle. 


SUMMER PUNCH 

+ pint mint leaves, 3 oz. castor sugar, 14 lemons, 3 tablespoonfuls 

water, some ice, 1 pint ginger ale. 

Heat the castor sugar and water in a pan until the sugar is 
dissolved, leave to cool. Wash the mint leaves thoroughly, 
drain them, put them in a jug with the juice of the lemons. 
Add the dissolved sugar and water. Mix together and leave to 
stand in a cool place for about 45 minutes, stirring occasionally. 
Strain into a bowl, add the contents of a pint bottle of ginger ale 
and about 1 pint ice broken up. Serve with slices of lemon. 
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Section XVI 
SWEETS 


“* Sweets to the sweet.” 
“* Joys shared with others are the more enjoyed.” 
“Do well at all times to thy neighbour both by word and deed.’ 


‘“‘__ Pleasure is spread through the earth 
In stray gifts to be claimed by whoever shall find.” 


ALMOND TABLET 


3 breakfastcupfuls granulated sugar, ? breakfastcupful milk, 

1 piece of butter (size of walnut), 2 oz. ground almonds. 

Boil for 7 minutes, stirring all the time. Take off the fire and 
stir till thick, then pour on buttered tins. 


ALMOND TOFFEE 


2_lb. granulated sugar, 2 teaspoonfuls syrup, 2 teacupfuls milk, 

pinch salt, 3 oz. chopped almonds, 1 teaspoonful vanilla. 

Put sugar, syrup, milk and salt into a pan. Stir till boiling. 
Boil for 15 minutes until hard boil stage is reached. Take the 
pan off the fire. Put in almonds and vanilla. Stir 10 minutes. 
Pour into well-greased tin. Cut into squares when cold. 


CANDY 


2 lb. soft brown sugar, 1 teacup water or milk, 1 dessertspoonful 
butter. 

Boil together for 4 hour. Flavour with chopped nuts, raisins, 
figs or ginger. 


CARAMELS (I) 


1 oz. margarine or butter, 1 tablespoonful syrup, 1 tablespoonful 

sugar, 1 large tin condensed milk (sweetened). 

Melt margarine or butter then add syrup and sugar and melt. 
Add condensed milk, bring to boil. Boil slowly for about 2 
minutes, stirring all the time in a good thick pan. Pour into 
greased tin to cool and roll into small balls with buttered hands. 
Roll each piece in paper, waxed and greased. 
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CARAMELS (II) 
4 lb. butter, 4 lb. sugar, } lb. syrup. 


Melt slowly. Boil till the stage when a little dropped in a cup of 
cold water “‘ cracks.’’ Pour into greased tin. Cut into squares 
when cool. Wrap each caramel in greaseproof paper. 

Treacle Caramels are made in the same way, substituting 
black treacle for the golden syrup. 


CHOCOLATE CARAMEL 


44 oz. grated chocolate, 64 oz. sugar, 2 tablespoonfuls honey, 
1 teacupful milk. 
Put in a pan and stir till it boils. Keep stirring and boil about 
$+ hour. Pour into buttered tin. 


CHOCOLATE FUDGE 
Fudge Mixture. 


1 lb. granulated sugar, 1 teacupful sweet milk, 2 oz. grated 
chocolate, } teaspoonful salt. 


1 oz. butter, } teaspoonful vanilla. 


Place the fudge mixture in a pan over a slow heat, and stir 
constantly with a wooden spoon till the sugar is thoroughly 
melted. Then stop stirring, but keep steadily boiling till when 
a drop is dropped into a cup of cold water it forms a soft ball 
which can be handled. Now remove from heat and plunge the pot 
into a basin of water to cool just a little, then add the butter and 
vanilla and beat the whole with a wooden spoon till it is stiff 
and creamy enough to knead. Turn out on a greasy slab, 
grease your hands and work it together like dough, then flatten 
and cut in fingers or shapes and leave to cool. If stored, it is 
best put away in wax paper to keep the inside soft. 


CHOCOLATE TABLET 


3 breakfastcupfuls granulated sugar, ? breakfastcupful milk, 
1 piece of butter (size of walnut), 3 bars of plain chocolate 
or 3 teaspoonfuls of cocoa. 


Boil for 7 minutes, stirring all the time. Take off fire and stir 
till it thickens. 


COCONUT ICE 
2 lb. sugar, } lb. desiccated coconut, 14 teacupfuls of water. 


Boil 10 minutes, then stir 6 minutes off the boil. Beat until it 
thickens. Divide in two and colour one half pink. 
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COCONUT TABLET 


2 lb. white sugar, 1 teacupful milk, 1 large teacupful coconut, 
piece of fresh butter (size of walnut). 
Boil sugar, milk and butter 7 minutes. Take off fire, add 
coconut, and beat till creamv. 


COFFEE TRUFFLES 


Add to fondant mixture (see below) 2 teaspoons coffee essence 
and 3 tablespoons ground almonds. Form into small balls and 
roll in coconut. 


COLLEGE FUDGE 


1 lb. granulated sugar, 4 pint milk, 1 oz. butter, 1 teaspoonful 
vanilla essence, 2 oz. chopped nuts, 2 oz. glace pineapple 
or ginger, 1 oz. glace cherries, 1 oz. chocolate. 

Chop nuts and fruits finely. Dissolve broken-up chocolate 
in a little water and heat until smooth and creamy. Boil sugar, 
milk and butter until the mixture forms a soft ball. Add chocolate 
and boil up again. Remove from heat and beat with a wooden 
spoon; when thickening add essence, prepared nuts and fruit. 
Continue beating until it thickens; pour into greased tin and cut 
when cool, 


COLOURED SUGARS 


Mix 2 tablespoonfuls of castor sugar with 2 or 3 drops of 
desired colouring. Rub with the back of a spoon and let it 
dry in a warm place. 


COUGH CANDY 


3 cups brown sugar, 3 cups white sugar, 1 cup syrup, 1} cups 
water, 1 drop oil of aniseed. 


Boil together without aniseed for about 4 hour. Test and add 
aniseed. 


CREME DE MENTHE 


Recipe is as for Turkish Delight (see page 181) with the 
addition of a few drops of peppermint essence and green 
colouring. 


FONDANTS 
8 oz. icing sugar, 2 tablespoons Nestles milk. 
Beat till smooth over hot water. Flavour and colour and use 
for stuffing dates or between shelled walnuts, or coat with 
chocolate vermicelli, etc. 
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MARZIPAN 


4 lb. castor sugar, } lb. icing sugar, } 1b. ground almonds, } tea- 
PPPS lemon juice, 4 teaspoonful vanilla essence, yolk 
or egg. 

Sieve sugars to free from lumps. Mix with ground almonds 
and yolk of egg to a stiff paste. Add flavourings. This is used to 
stuff dates, or walnuts, and to make other varieties of marzipan 
sweets. It can be coloured by adding a very little colouring. 


MILKY TRUFFLES 
1 gill condensed milk, 1 oz. raisins, dates or figs, 1 tablespoon 
cocoa, chocolate powder or vermicelli to coat, 1 oz. butter, 
1-2 ozs. cake or biscuit crumbs. 

Heat milk, cocoa and butter in a pan, stirring until well blended. 
Remove from heat and stir in crumbs and chopped fruit. When 
firm enough to handle, roll into balls the size of a marble and dust 
with the chocolate. 


PEPPERMINT CREAMS 
White of 2 eggs, as much icing sugar as will make a stiff paste, 
4 teaspoonful peppermint essence. 
Mix well and roll out to }-inch thickness. Cut with small 
round cutter and spread on a sheet of white paper sprinkled with 
castor sugar to set. 


PEPPERMINT LUMPS 
1 lb. granulated sugar, ? Ib. syrup, 3 tablespoonfuls water, 
4 lb. butter, few drops of peppermint. 

Bring sugar, syrup, water and butter to boiling point. Boil 
to 265 deg. if using thermometer; dropped in cold water, it snaps 
if ready. Time about 20 minutes. Add flavouring just before 
pouring. 

PUFF CANDY (Sponge) 


Put 2 lb. brown sugar into a large lined pan and add a cupful 
of cold water. Boil for 20 minutes and test in cold water. If it 
cracks easily it is ready. Draw aside from the fire and add 2 
teaspoonfuls of baking soda. This makes it puff out and froth 
up in the pan. Hence a large pan must be used. Pour into 
deep buttered tins and cut up when cool. 


RUSSIAN TOFFEE 

1 lb. castor sugar, ? teacup single cream, } teaspoonful cream 

of tartar, } lb. fresh butter. 

Dissolve ingredients in pan over gentle heat; do not allow 
to boil until sugar is completely melted. Test in cold water 
(soft ball stage). Remove from fire and beat well till creamy. 
Pour into buttered tin and mark when beginning to set. 
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SWISS MILK TABLET 


2 lb. white sugar, } lb. butter, 1 tin Swiss milk, } cupful water, 
4 cupful milk, 

Melt butter, sugar, milk and water in pan and bring slowly to 
boil after sugar has melted. Boil about 15 minutes stirring 
occasionally. Add Swiss milk and continue boiling till soft ball 
stage, remove from heat, add teaspoonful vanilla essence and 
beat till thick. 


SWISS MILK TOFFEE 


Rinse a clean enamelled saucepan with cold water and leave 
a teaspoonful in. Add 2 oz. butter, 14 tablespoonfuls of golden 
syrup and 1 lb. of castor sugar. When these are melted stir in 
one small tin of Swiss milk. Boil for 20 minutes. Lift from the 
fire and stir in 2 teaspoonfuls of vanilla essence. Pour on to a 
buttered dish and score when cold. 


SYRUP TOFFEE 


1 lb. Demerara or brown sugar, 2 tablespoonfuls golden syrup, 
2 oz. fresh butter. 

Melt butter in a saucepan. Add syrup and sugar. Boil 
quickly for 15 minutes, stirring occasionally. Try a few drops 
of liquid in a cup of cold water. When crisp it is ready. Spread 
out on buttered tin and break when firm. 


TABLET 


Foundation: Melt -2 lb. sugar slowly in 2 gills water. Boil 
for about 10 minutes (or to soft ball stage), then beat till creamy. 
Add flavouring and pour into buttered tin. Coconut, peppermint, 
raspberry, coffee, chocolate, etc., can be used as flavouring. 


TREACLE TOFFEE 


4 lb. butter, 1 lb. granulated sugar, 3 large tablespoonfuls treacle, 
5 tablespoonfuls water, 1 tablespoonful vinegar. 


Bring to boiling point. Then drop in half a pound of butter 
in chunks. Boil to 265 degrees if using thermometer. If testing 
in cold water it snaps when ready. 


TREACLE TOFFEE (for a cold) 
z lb. sugar, } lb. treacle, 1 tablespoon vinegar, small piece butter. 


Boil without stirring until mixture hardens when dropped in 
water. 
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2 oz. fresh butter, 1 oz. cocoa, } lb. plain dark chocolate, vanilla 
essence, small spot of rum. 
Cream the butter, add flavourings and cocoa. Add the chocolate, 
grated, and beat until smooth. Turn on to a board dusted with 
icing sugar. Form into balls. Roll in vermicelli or chopped nuts. 


TURKISH DELIGHT 


1 1b. granulated sugar, 2 gills water, 1 oz. gelatine, 1 tablespoonful 
lemon juice. 

Melt the gelatine in water and stir till dissolved, then add 
the sugar, and boil for 2 minutes, stirring all the time. Remove 
from heat and add the lemon juice. Put into a tin that has been 
rinsed with cold water, and place on a cold shelf. Cut into pieces 
when cold, and roll well in icing sugar. 


HOME-MADE CRYSTALLIZED FRUIT 


This is simple to prepare and although the whole operation is 
spread over 10 days, it takes only a few minutes each day apart 
from the final drying process. The secret is to start in good time, 
since any attempt to rush things merely results in dark, tough 
fruit. Home-made, it costs only a fraction of the price of the 
crystallized fruit in the shops. 

The method is*the same for all the following fruit whether it is 
tinned or home-bottled in syrup: pears, peaches, apricots, plums, 
greengages, pineapple (chunks or slices), pitted cherries and 
strawberries. Each fruit must be dealt with separately in its own 
S - 
roe starting, a little thought should be given to the finished 
product. A box of, say, strawberries, greengages, pears and 
apricots, is more pleasing to look at than a box of all yellow fruit. 
Also, pieces should not be too large. Although four large pieces 
may weigh as much as 12 smaller ones, the latter make a more 
attractive small gift. Greengages should be halved, whole pears 
quartered, and pineapple slices cut into three. 


First day: 

These ingredients are sufficient for 1 Ib. of fruit, from which the 
syrup has been drained. Take half a pint of the syrup (if necessary 
make up to half a pint with water), add 4 lb. of sugar, and put into 
a saucepan. Stir until dissolved and bring to the boil. Put the 
drained fruit into a heat-resisting bow] large enough to take fruit 
and syrup. Pour the boiling syrup over the fruit, and puta 
plate on top to keep fruit immersed. Leave for 24 hours. 
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Second day: 


Drain the fruit and put the syrup in a saucepan with 2 oz. 
sugar. Bring to the boil, pour over fruit, cover, and leave as 
before for 24 hours. Repeat this process on the third and fourth 
days. 


Fifth day: 

Drain syrup off and pour into saucepan with 3 oz. sugar, stir 
until dissolved, and bring to the boil. Now add the fruit, and 
bring again to the boil. Boil for three minutes. Do not exceed 
this time or fruit may start to break up. Return all to bowl, 
cover, and leave for two days. 


Seventh day: 


Repeat as for fifth day, but now leave fruit and syrup in the 
bowl for three days. 


Tenth day: 


Repeat as for seventh day. The syrup when cold should now 
have the consistency of golden syrup. If it has not, repeat the 
seventh day process twice more. 

The fruit is now ready for drying. If it is not possible to do 
this immediately, the fruit can be left in syrup for a fortnight 
longer withcut coming to any harm. 


Drying: 

Take fruit one piece at a time and dip it quickly into boiling 
water to remove surplus syrup. Place on a sieve to drain. The 
water will need renewing frequently if a large amount of fruit is 
being made. The fruit should now be very gently patted dry, 
one piece at a time, on a clean linen cloth. Then roll it in castor 
sugar until well covered, to give a professional sugary finish. 
Carefully arrange the fruit on a wire cake-cooling tray, and place 
in a cool oven (120°F) for about 12 hours. Place an ashet 
under the tray to catch drips of syrup. The fruit should be turned 
several times while it is drying, and if it drips a lot, it should be 
rolled in sugar again. The fruit is ready when it is no longer at all 
sticky to the touch. 

The syrup need not be wasted, as it can be made into candy, 
or used for sweetening fruit pies or cakes. 

When finished, the fruit should be packed in cardboard or 
wooden boxes lined with waxed paper. It must not be kept in 
airtight containers. 
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Section XVII 
DEEP FREEZING 


CHAPTER I—GENERAL 


From the very beginning of time, people have thought about 
ways and methods of keeping, storing and preserving food, from a 
time of plenty to a time of scarcity. The time varied from day to 
day in the early ages when man hunted and killed to provide for 
his family, to the time when man started growing crops and had to 
store against famine years and unpredictable difficulties in 
transporting food. 

Several methods of preservation have been adopted, as time 
progressed, such as smoking, salting, pickling and bottling. Food 
preservation has also been achieved by harnessing the elements, in 
very warm countries the sun being used to dry and, in very cold 
countries, snow and ice to chill or freeze. 

All these methods, of course, have their limitations for one 
reason or another: they cannot always be applied successfully; 
it sometimes means laborious preparations; temperatures are 
variable and uncontrollable; food can become dull, uninteresting 
and lose some of its nutritional value and flavour. 

Housewives in this country without a refrigerator hasten to 
cook meat in very warm weather to prevent its going bad, knowing 
that cooked meats keep longer than raw. Indeed, traditional 
cooked meats in most countries are to a large degree a preventive 
to protect against quick decay caused by bacteria and mould. 

Long before mechanical refrigeration came into vogue, it was 
appreciated that the most satisfactory place for keeping food was 
where it was cool and particularly where there was little variation 
in temperature. As far back as the Middle Ages, experiments were 
made with underground ice houses where snow and ice were packed 
in large quantities during the winter and foodstuffs taken there 
when the warmer weather came. 

It is also on record that in the late 16th century, Sir Francis 
Bacon collected snow for the purpose of stuffing a chicken to 
preserve it. 

In the early 1920’s, a young scientist on a hunting and fishing 
expedition amongst the Eskimos in Labrador discovered that fish 
and caribou, which had been left out and frozen quickly in the 
open air, was tender and fresh tasting when thawed out. The young 
scientist was Clarence Birdseye, the founder of the frozen food 
industry. 


184 


In our own relatively small country, surrounded by sea, fresh 
food in great variety is easier to come by than in many other 
countries and, for this reason, we take very much for granted a 
varied and nutritional diet. This has led to an acceptance of the 
foods readily available, and not enough thought goes into planning, 
budgeting, avoiding wastage and making the most of the good 
things nature provides us with, in and around our own backyard. 

With the pace of modern living, housewives are now becoming 
increasingly aware of the many advantages to be gained in preserv- 
ing food by the freezing method. This is generally referred to as 
Deep Freezing and the refrigerated cabinet used for this purpose 
as a Deep Freeze Cabinet, Home Freezer or Sub Zero Cabinet. 


THE ADVANTAGES OF HOME FREEZING 


The purchase of a deep freeze cabinet is an investment. 
Whilst costs are rising generally, freezer prices have tended to 
come down over the last few years, due to modern techniques and 
new production methods. With present day prices as they are, what 
may have been a housewife’s dream has become a reality and a real 
sense of economy should prompt one to make the investment. 

It has been proved that the initial outlay can be reclaimed 
within the first two years of purchase with judicious buying, and 
with the long life expectancy of these cabinets a big saving in the 
household budget can be made over a long period of time. In fact, 
your deep freeze eventually makes you a handsome profit. 

A domestic refrigerator cuts down waste by reducing the risk 
of food spoilage, but with a deep freeze cabinet there is absolutely 
no waste. 

Produce can be bought during glut periods when prices are low 
and stored until required. Fish, fruit, meat, game, poultry, and 
even butter, can be bought considerably cheaper during certain 
seasons of the year. Fresh salmon, for instance, can rise to nearly 
three times its original price in a fairly short space of time. Bulk 
purchasing too can be very economical, especially fresh meat, 
which always features heavily in the weekly food bill. Today in 
some parts of the country, groups of people with deep freeze 
cabinets are bulk buying meat on a communal basis. 

In rural districts it is not uncommon to have a surplus or at 
least an abundance of a particular commodity, such as fruit and 
vegetables, salmon and trout, pheasant, grouse, duck, pigeon, 
rabbit and venison. To these people a deep freeze is a must, if it is 
not to be a “ hunger and a burst.’’ No matter how much one 
enjoys the satisfaction of providing for the table, even the tastiest 
delicacy can become the gourmet’s nightmare with over-indulgence. 

Saving in money, a big asset by anyone’s standard, makes the 
freezing of food at home a big consideration, but this is only part 
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of the answer because some things cannot be measured in £.s.d. 
Convenience and time are in this category and these priceless 
factors greatly add to the weight of argument for a deep freeze. 

Saving in time, or more correctly, saving in time when it is 
most needed, is something most housewives appreciate and par- 
ticularly so if they entertain to any degree. To those ladies who 
divide their time between running a home and being actively 
engaged in business or social work, time is at a premium and has 
to be planned in advance and used to the best advantage. 


Preparation in advance of events, hitherto only possible to a 
small extent, is now commonplace to the person with a deep 
freeze cabinet, not only days, but months earlier if desired. Home 
baking previously done in small quantities for immediate use can 
now be done in large quantities. Complete meals can be frozen 
ready for quick and easy recovery even by a husband with an 
innate loathing of the culinary arts. Sandwiches too can be filled 
and frozen ready for unexpected guests. The visit of friends 
should be a joy not to be marred by exhausting and hurried last- 
minute preparations. A great deal of pleasure can be derived from 
being able to offer off-season delicacies to guests when enter- 
taining or even just being able to provide the family with that 
certain ‘‘ something ”’ they have taken a notion for. 


FACTS ABOUT DEEP FREEZE CABINETS 


1. Types. There are two types of cabinet: CHEST MODEL 
with top opening lid and UPRIGHT MODEL with door opening 
out and similar in appearance to a domestic refrigerator. 

Both types work equally well and the merits of the one com- 
pared with the other could be argued, but it is really a matter of 
individual preference. The chest type, however, is cheaper to buy, 
cheaper to run and in this country by far the more popular for 
household use. For that reason we shall deal with the chest type 
here, but the general information applies to both, and specific 
information pertaining to the upright model will be supplied by 
the manufacturer. 


2. Operating Temperatures. The cabinets are designed to keep 
a constant temperature of 0° to —5° Fahrenheit (—18° to —21° 
Centigrade), as this is the most economical temperature that is 
suitable for small quantity, domestic freezing. Some cabinets are 
fitted with dials for adjusting temperatures, but many manufac- 
turers prefer to pre-set the thermostat to the correct temperature 
before the cabinet leaves the factory, so that no Aciusthent is 
necessary afterwards. 

Warning lights or bells are fitted to some cabinets to give 
warning should the temperature rise due to a power failure or to a 
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switch being turned off. On cabinets with no warning device, this 
can often be purchased as an optional extra, but where the cabinet 
is being used regularly and fitted to a separate switch this should 
not be necessary. 


3. Running Costs. It is impossible to give an accurate figure 
on power consumption, as a number of factors govern the running 
costs: the amount of produce being frozen and the amount being 
merely conserved, the cubic footage of the cabinet, the temperature 
of the surrounding air, the frost build-up within the cabinet, the 
actual usage and the local electricity tariff. 

A rough guide taking average conditions is 1 Kw. per 4 cubic 
feet over a 24-hour period. 


BUYING A DEEP FREEZE CABINET 


When buying a deep freeze cabinet, buy the biggest you can 
afford and have room for. Take into consideration the size of your 
family and the amount of entertaining you are likely to be doing. 
Base on an allowance of 4 cu. ft. per person. Have you a source 
of cheap supply or a large garden with fruit and vegetables? 
If this is your prime reason for buying a deep freeze, assess the 
approximate space you will require at peak times. Do not confuse 
with a conservator, which only stores already frozen food. Any 
machine over 12 cu. ft. is classed as a commercial model. At 
present such a machine costs less per cu. ft. to buy than a domestic 
model. 


With irregular packages and variations in produce density, it 
is difficult to give the exact storage capacity of a cabinet in pounds 
of produce, but it can be reckoned for a rough guide at around 
25 Ibs. to 30 lbs. per cubic foot of space. 

Remember the variety of produce that can be stored is only 
limited by the capacity of the cabinet chosen. 

Reliability is what is required in a deep freeze cabinet and it is 
infinitely more important than actual appearance, because once 
you start freezing you cannot afford breakdowns. The cabinets on 
the market at the present day are very reliable indeed and the 
percentage of failures extremely small, but to guard against such 
an eventuality make sure that you buy your cabinet from a known 
manufacturer or a recognised dealer with a twenty-four hours 
after-sales service and, for preference, a cabinet of British manu- 
facture to ensure spare parts. Remember you are going to rely on 
this cabinet, once purchased, for some considerable time. 

The contents of your deep freeze can be insured for a small 


premium and because eventually the stock built up within the 
cabinet is very valuable it is worth consideration. 
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POINTS TO NOTE 


1. Siting of the Deep Freeze Cabinet. When siting the cabinet, 
make sure that the refrigeration unit under the cabinet has good 
air circulation and never restrict the air flow by boxing the cabinet 
in. Ideal conditions are where it is dry, cool and well ventilated. 
Good air circulation, in a not too warm atmosphere, will cut 
running costs. If in doubt as regards siting, ask for advice from the 
manufacturer or dealer. 


2. Defrosting. Some cabinets are fitted with an automatic 
defrost, but so seldom does a deep freeze cabinet need defrosting 
that there is hardly justification for the extra cost involved. 

The defrosting of a chest type freezer can be carried out once 
a year before the new season’s produce is put in or when stocks are 
low. It is advisable, however, not to allow a big build-up of frost 
on the sides (half an inch at most), as this acts as an insulator, 
throws up running costs and impairs the efficiency of the cabinet. 
You can keep down the frost line by taking off the surface frost 
at regular intervals. This can be done by placing a tray on the 
bottom of the cabinet and running a wooden spatula or baker’s 
type plastic spade from the bottom upwards. Do not use a metal 
scraper for fear of damage to the sides of the cabinet. 


(1) Remove the food from the freezer and pack it into a domestic 
refrigerator, placing the packages in and around the freeze 
locker as compactly as possible. Otherwise wrap the food in a 
heavy blanket or sheets of newspaper. Leave the lids off but 
do not touch the thermostat 
where it has been pre-set. 


(2) Switch off electricity. 

(3) Scrape off frost and sweep up. 

(4) Melt ice with bowls of hot water or a fan. 

(5) Wash inside of freezer with warm water and bicarbonate of 

soda (1 teaspoonful to 1 qt. water). 

(6) Dry thoroughly. 

(7) Close lid and switch on electricity. 

(8) When thoroughly chilled (not under 1 hour), replace food. 
3. Power Failure. In the event of a general power failure or 

power cut, try to ascertain from your local electricity authority 

how long the failure is likely to last. Only a few hours will not make 

any appreciable difference to the contents of your deep freeze 

cabinet and in fact, depending on the type of produce being stored 

and the actual amount of produce inside the cabinet, the contents 


should keep in good order for up to approximately 24 hours pro- 
vided the cabinet is not used and the lids kept shut during that 
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time. The fuller the cabinet is with frozen produce the longer it 
will stay at low temperature. The likelihood of the failure ex- 
tending beyond this time is indeed remote. 


WHAT TO FREEZE: TIME AND QUANTITY 


Nearly all goods except bananas and raw salad vegetables, 
e.g. lettuce, whole tomatoes, cucumber and celery, can be 
preserved satisfactorily in the deep freeze cabinet, but to begin 
with one is inclined to fall into the trap of freezing simply for the 
sake of freezing. 


To be sensible about the matter, is it being clever to freeze 
more of a particular food than will be needed to take one from the 
first season to the next new season? One would agree that it 
is not. Last year’s fruit in the freezer and this year’s fruit in the 
garden can be infuriating but it is not all that easy to avoid. A 
bad year and small harvest from the garden can leave you with 
extra space. The best utilisation of freezer space requires both 
careful planning and also a certain degree of flexibility. 


Space is always limited in your deep freeze cabinet. Con- 
sequently it is important to select food for freezing in a way that 
will allow you to make the best use of it. There is no point in 
freezing large quantities of produce which you do not like and 
therefore do not require. The cabinet should be employed to hold 
the kind of foods which your family enjoy. This obviously must be 
your own choice and will vary greatly in individual cases, but there 
is a large variety of fruit and vegetables to choose from. At the 
flush seasons of the various kinds of fruit and vegetables, garden 
peas, strawberries, raspberries, etc., thought should be given to 
storing suitable quantities of these, so that they can be used at a 
time of the year when they will have become delicacies and not 
merely commonplace articles of food. 


After deciding what you would like to have on hand out of its 
growing season, the next decision is—how much? One detail of 
the answer, but a very vital one, is to pack the food in one-meal 
quantities to fit your family’s needs. 


RULES TO OBSERVE 


Like every process, deep freezing has its basic rules. It does not 
pay to disregard them, for although the food may keep, it will lose 
quality. The rules given below are general rules: 


1. Freeze only top quality products. Freezer space is valuable; it 
is therefore wasteful to put in food of poor quality. 


10. 


11. 


12. 


13. 


14, 
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. Freeze food when it is at the peak of its quality—i.e. when it is 


ripe and ready for eating in the normal way, and preferably 
early in its season. Over-ripe fruits and vegetables are too 
mushy. 


. Handle food destined for the freezer quickly. All food begins to 


deteriorate the moment it is killed or harvested—two hours 
from the garden to the freezer is the target. This can be 
achieved by handling small quantities at a time. 


. Observe the basic rules of hygiene. When thawing, dirty food will 


begin to deteriorate more rapidly than clean food. 


. Use only packaging materials which are guaranteed to be 


sufficiently motsture-vapour-proof, and resistant to cross- 
contamination during storage at O°F. Any old packaging 
material will work but the chances are that it may not. 


. Pack food in edible quantities. Packing in quantities larger than 


those likely to be cooked and eaten at one meal leads to waste. 
It is unwise to re-freeze remainders. 


. As much air as possible must be extracted from each packet and 


then it must be carefully and completely sealed. The packaging 
material, the method of packing, and the seal, are trying to 
protect the food from air, dehydration and _ cross- 
contamination. 


. Label and date packets.It is a nuisance when, opening a package 


you imagined to be strawberries, you find it fish. Only by 
dating can you hope to arrange a sensible turn-over of food in 
the deep freezer. 


. Cool food to room temperature or below before putting it in the 


freezer. Food packets should be frozen quickly and for the 
sake of food already stored the deep freeze temperature should 
not be raised by adding too many fresh packs at a time. 
Limit additions of food to the freezer to 2 lbs. an hour for each 
cubic foot of freezer space, i.e. if the cubic capacity of your 
freezer is 12 cu. ft., do not freeze more than 24 lbs. per hour. 
Allow air spaces between packets added to the deep freezer for fast 
freezing. When new packets are fully frozen they may be 
tightly packed. Try to follow some general system of storage 
such as keeping all similar foods together. 

Observe suggested time limits of storage (see chapter 2). After a 
certain period of frozen storage—the period varies with the 
type of food—frozen food begins to lose flavour, but only 
slightly. 

Keep records. Only by keeping a note of what remains in your 
freezer can you hope to remove food while it is at its best. 
This also guards against eating all the favourite foods first, 
and against forgotten hoards. 

Plan freezing and menus so that all frozen foods are eaten by the 
time that they are in season again. 
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SUGGESTED EQUIPMENT NECESSARY FOR DEEP 
FREEZING. 

After you have bought the deep freeze cabinet, very little 
supplementary equipment other than packing materials is needed. 
Most housewives will find that they have nearly everything 
required already: 

1, A fine mesh wire basket with handle or a cheese cloth bag for 
blanching vegetables. 
2. Asaucepan or steamer with a lid, large enough to hold the wire 
basket. 
3. A bowl in which the wire basket may be totally immersed. 
4. A sharp knife. 
5. A spoon and fork (preferably silver) for mixing and crushing 
fruit. 
6. A liquid measure (i.e. jug). 
7. A home-made funnel (remove both ends from a tin) for filling 
bags. 
8. A 3” piece of narrow rubber tube for removing air from bags. 
9. An electric iron or curling tongs for heat sealing. 
10. Labelling materials. 
11. Packaging materials. 


PACKAGING MATERIALS 


All foods must be packed carefully and the package sealed, 
before it is put into the deep freezer. Thorough preparation and 
careful packaging will lead to successful freezing. If food is not 
correctly wrapped the coldness in the freezer will evaporate the 
moisture and disappointing results will occur. Much of the success 
of deep frozen storage depends on making a suitable choice of 
package and being sure to use packaging material which is easy to 
handle, and will not split, burst, leak, smell or allow odours or 
water vapour to escape or to invade while being stored at 0°F. 


Choice of packaging materials. 
Materials should be: 
Moisture-vapour-proof. 
Waterproof to prevent leakage, both of liquids and smells. 
Greaseproof. 
Odourless (this applies also to sealing tape). 
Strong enough and durable. 
Easy to handle. 
Economical in storage space. 
Capable of standing up to storage at 0°F. 


aA St be bo 
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Suggested types of packaging materials 


1. Rigid containers. As a single purchase the moisture-vapour- 
proof plastic box container, which is constructed to stand up to 
zero temperature, is the most expensive form of deep freeze 
packaging material. On the other hand, once bought, it can be 
used indefinitely in conjunction with a zero temperature sealing 
tape, and it is extremely economical in storage space. Such con- 
tainers are particularly suitable for foods which can fill them 
sufficiently to eliminate pockets of air, i.e. small fruit packed in dry 
sugar, fruit packed in syrup, peas, minced beef, ice cream, soups 
and purees. 


2. Flat waxed carton boxes with lids. Used in conjunction with 
zero temperature sealing tape but without a liner, these have 
approximately the same uses as the rigid plastic box container, but 
whether waxed cartons can be used more than once depends entirely 
on extremely careful cleaning and conditions of storage between 
use. These flat waxed boxes are splendid for the storage of small 
cakes, butter and fatless sponges, etc. 


3. Upright waxed cartons. Sealed with sealing tape, these can 
be used for purees, soups, small fruit, stewed fruit and fruit juices, 
whipped cream, etc. 


4. Waxed cartons with liners. Can be used for vegetables, sliced 
meat, chops, fish and fruit. Only the liner need be sealed, the 
carton acts as a protector and over-wrap. 


5. Waxed tubs. Round waxed tubs are less economical in 
storage space than square or rectangular containers, but those 
with lids that are guaranteed airtight require no sealing. These are 
suitable for fruit in syrup and other moist or semi-moist foods 
such as sauces, soups, and ice cream. The lid is likely to be 
damaged when removed but replacement lids are readily and 
cheaply available. 


6. Bags. Bags made of moisture-vapour-proof material, 
capable of withstanding 0°F. temperature during 12 months 
storage are a popular and effective type of packing for the freezer. 
A variety of sizes and shapes make them adaptable to many types 
of food, such as vegetables, fish, fruits packed in sugar, and joints 
of regular shape. Air pockets must be removed from the bags before 
they are sealed. The bags can then be heat-sealed or sealed by a 
plastic covered wire. Correctly sealed bags may be over-wrapped 
for extra protection if desired in brown paper, greaseproof paper, 
or old (washed) nylon stockings. Paper bags with moisture-vapour- 
proof linings in effect a bag equal to the conditions of zero tem- 
perature storage with an over-wrap may be bought; in fact, in 
some stores when one buys commercially frozen foods, these 
packages are put into such bags to enable one to reach home with 
the frozen foods in perfect condition. 
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7. Sheet wrappings. Various types of suitable sheet wrappings 
can be bought, and when correctly applied this form of wrapping, 
though not the least troublesome, is an effective method of 
eliminating air pockets from packages prior to sealing. Sheet 
wrapping can be well adapted for packing joints, poultry and fish, 
but they must be sealed with a zero temperature sealing tape and 
given some protective covering, e.g. heat sealing cellophane— 
specially prepared moisture-proof heat sealing cellophane sheets, 
suitable for large joints of irregular size. 

8. Polythene sheets. Recommended for wrapping joints with 
protruding bones, large birds, pies, etc. 

9. Aluminium cooking foil. This may also be used but it is 
recommended that the joints thus wrapped should then be placed 
in polythene bags or sheets. If foil is used on its own, buy .025 mm. 
quality. Foil containers can also be purchased in a variety of 
shapes—bowls, pie dishes, loaf shape and many others. 

10. Cryovate. Used commercially for poultry. After sealing, 
the bag is put into hot water to shrink and give a tight fit. 


SEALING 


Most types of packaging require further sealing in order to 
make them moisture and vapour-proof. This can be done by 
using :— 

(a) Polytape to seal box lids and ends of parcels. Sellotape is not 
suitable as it disintegrates at low temperatures. If the tape 
will not stick round cartons, use a warm spoon or some other 
form of heat to press it on. 

(6) Heat in the form of an old warm iron to seal polythene by 
simply pressing the two edges together with the iron. It is 
very satisfactory, but the bag becomes a little smaller after 
each use. Curling tongs can also be used to supply the 
necessary warmth for heat sealing. Use iron or tongs at 
temperature used to iron rayons and put a piece of paper 
between polythene and source of heat to prevent sticking. 


(c) Tie-tite used to tie up polythene bags. Push out as much air 
as possible, twist neck of bag, twist tie-tite round, fold back 
neck of bag and twist rest or tie-tite round, tucking in ends. 
String not suitable because bag gets cut when string is cut. 
Rubber bands perish in cold, but are useful inside parcels. 


LABELLING 


All packages should be carefully labelled and dated before being 
put into the freezer. For this purpose use tie-on labels, gummed 
labels, or self-adhesive labels covered with polytape. Pencil or 
chinagraph pencil are best for marking, as ink smudges. Finally, 
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it is important to keep a record of frozen foods—the facts one has 
to know, not to guess at, are: (1) where was the food put; (2) how 
much has been used; (3) when it should be taken out. One very 
simple method is to catalogue it in an Index Loose-Leaf Book— 
only essential details need be recorded. A chart pinned up beside 
the freezer, complete with pencil, is helpful. 


N.B.—Good packaging with suitable materials can extend the 
storage life of foods, but it cannot offset faulty preparation or 
make poor quality food better. 

High quality food, correctly and speedily prepared, properly 
stored and well packed, are all most important points. None of 
these should ever be over-looked or neglected. 


HELPFUL HINTS 
(1) Make up size of packs suitable for the family. 


(2) When packing soups, sauces, or anything with liquid, leave 
4”— 3” head-space to allow for expansion on freezing. 


(3) Protect all rough projections such as bones of chicken legs and 
bones of meat joints with a few layers of greaseproof paper 
to prevent these from piercing the packaging material. Rubber 
bands are very useful to hold the paper in position. 


(4) All meat and game should be hung for the requisite time 
before freezing. 


(5) Cut down initial cooking time for meat stews by 30 minutes. 
This is made up in the re-heating process. 


(6) Put iced cakes or anything delicate into freezer for 1-2 hours 
before packing. This allows the outside crust to firm to 
prevent spoilage in packing. 


(7) Never RE-FREEZE thawed food. Frozen raw meat thawed 
may be re-frozen after it has been cooked. 


UNSUCCESSFUL 


The following foods do not freeze well: Hard-boiled egg whites 
go rubbery—therefore avoid for sandwich fillings; green salad 
plants become pulpy, but can be frozen if to be cooked, e.g. lettuce, 
cress, parsley, celery. Milk puddings curdle, so does Mayonnaise. 
Strongly herb-flavoured dishes develop off-flavours. Try to add 
flavouring during re-heating. Gelatine tends to disintegrate. 
Bananas blacken practically immediately and are reduced to pulp. 


H 
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CHAPTER II—FOOD PREPARATION 


Preparation of food for the Deep Freezer is in most cases simple 
and less time-consuming than other methods of preservation. 
However, deep freezing does nothing to improve the quality of the 
food and it is therefore only economic to preserve food at its best. 
(1) Under “‘ Fruit’ are given the varieties which are known to 

freeze best. There are, however, others. 

2) Freeze with as little delay as possible. 

Freeze only good quality, free from blemishes. 
Avoid bruising when handling. 

Use stainless equipment as far as possible. 
Handle as hygienically as possible. 


FRUIT 


Use ice cold water to wash—drain thoroughly on tray lined with 
muslin or absorbent paper. 

Freeze without sugar for future jam-making or tart-filling. 

For dessert, pack in sugar or syrup. Sugar: use 6-8 ozs. per 
Ib. fruit. Syrup: use not less than 4 ozs. sugar per pt. water. 
A higher proportion of sugar can be used for sour fruit according 
to taste. Leave 34” headspace. To make syrup, dissolve sugar in 


water, bring to boiling point, strain through muslin cover and cool 
before using. 


To Thaw— 
(1) In refrigerator—allow 6 hours per lb. 


(2) In kitchen—allow 3-4 hours per Ib. 
(3) In draught—allow 1 hour per lb. 
(4) Under running cold water—allow 40 minutes per lb. 


Keep fruit in container until ready to use, otherwise it will 
discolour. 


Fruit Preparation Packaging Comment 


APPLES (any Wash, peel, slice Pack with or 
good cooker) intosalted water. without sugar for 
Rinse and blanch tarts, pies, etc. 


for 2 minutes. Polythene bags. 
Chill. Dry. 
Apple sauce Wash, cut, stew, —_ Pour into tubs. 4 pt. will thaw in 
or puree sieve and sweeten. 34 hours. 
BRAMBLE AND Prepare appleas Mix and pack with Good use of 
APPLE for slices. Wash sugar. windfalls. 


and dry brambles. Polythene bags. 


Fruit 
STUFFED 
APPLES 


APpPLeEs (whole) 
(Newton 
Wonder, 
Edward VII, 
Bramley’s 
Seedling) 


BRAMBLES 


Citrus FRUITS 


CRANBERRIES 


CuRRANTS 


DAMSONS 


GOOSEBERRIES 
GREENGAGES 


FRUIT SALAD 


PEARS 
(Dessert) 


PEARS 
(Cooking) 


PLums 


RASPBERRIES 
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Preparation Packaging 
Wash, peel, scald, In cartons. 
dry and stuff small 
apples. 
Wash, core and Wrap in cellulose 
stuff. singly and pack 


in bags. 


In cartons or bags 
with sugar or 
syrup. 

Squeeze orange and Tubs. 
lemon—only juice 

successful. 


Whole—wash and 
dry. Puree—stew, 
sweeten and sieve. 
Pour into cartons. 


Pick over, wash 
and dry. 


In bags or cartons. 


String, wash and Dry if for jam and 


dry. tarts, or with sugar 
or syrup. 
Polythene bag. 

Wash. Leave As for currants. 


whole or cut to 
remove stones. Dry. 


Top and tail, wash Dry in tubs or 
and dry. bags. 


Wash, cut in half 
to remove stone. 


With syrup in 
cartons, 


Prepare as usual. In cartons. 
Include a little 


lemon juice in the 

syrup. 

Wash, quarter, peel Place pears in tub 
under water. Place already containing 
immediately into syrup (10 oz. to 
water with lemon 1 pt.). Syrup may 
juice in proportion be coloured. 

of 1 large lemon to Tubs. 

1 qt. water for a 

few seconds. 


In tubs, cover with 
sytup in which 


Wash, peel as 
before and stew. 


Cool. cooked. 

Wash, halve if Tubs or bags. Dry, 
desired. sugar Or syrup. 
Wash, dry In bags or tubs. 
carefully. Keep Dry, sugar or 

soft and broken sytup. 


fruit to puree, or 
extract juice. 


Comment 


Successful grilled 
to serve as 
accompaniment. 


Bake from frozen 
in gentle oven. 
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Fruit Preparation Packaging Comment 
RHUBARB Wash, dry. Bags or tubs. 
(Young pink Can be stewed. Dry, sugar or 
or red sticks) syrup. Cartons. 
STRAWBERRIES Wash, dry gently In cartons. Time very 
(Climax, Royal and hull. carefully. 
Sovereign, Whole. Dry, sugar or Life only 4 hr. 
Cambridge are syrup. after thawed. 
favourites) Sliced. Sugar. Thawing time 
Puree soft fruit. Tub. 2-3 hours per Ib. 
depending 
on temp. of 
kitchen. 
VEGETABLES 


Most vegetables must be blanched before freezing to improve 


colour and destroy surface bacteria. It also softens slightly and 
makes vegetable easier to pack. 


(1) 
(2) 


(3) 
(4) 


(5) 
(6) 


(7) 


To blanch: 


Use large saucepan—allow about 8 pts. water to scald 1 lb. 
vegetables. 


Place prepared vegetables in a deep wire basket or muslin bag 
—not more than 1 Ib. at a time. 


Make sure water is fully boiling. 


Place filled basket in water and count time from moment 
water comes back to the boil. 


Time accurately—use watch with seconds hand. 


Chill vegetable by holding basket in running water or iced 
water and shaking gently. 


Drain on tray lined with absorbent material. 


Pack immediately. To use, cook all vegetables except corn-on- 


the-cob from frozen state. 


Blanching 

VEGETABLES Preparation Time Packaging Comment 
BEANS Pod and pick over. 1-14 mins. Polythene 
Broad bags and 

tie-tite. 
Beans French 
Whole Top and tail. 2-3 mins. 
Sliced Top and tail. 1-2 mins. Ce 
BEANS As for French 2-24 mins. As 
Runner Beans 
BERTROOT Wash, boil until Tubs. Only young 

tender and chill. ones. 


Remove skin and 
dice or slice. 
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Blanching 
VEGETABLES Preparation Time Packaging Comment 
BRUSSELS Remove discoloured 3 mins. Polythene Use small 
SPROUTS leaves. bags or button ones. 
Wash thoroughly. cartons. 
CARROTS Cut off tops and 5 mins. as 


wash thoroughly. 
Scald, skin and cut 
as required. 


CAULIFLOWER Wash and sprig. 23-3 mins. * 


MINT Chop with sugar Polythene 

and freeze with or tubs. 

vinegar. 

Mint leaves. Layer with Peel off as 
greaseproof required. 
paper. 

PEAS Pod and pick over. 1}. mins. Polythene Small. 
bags. 

POTATOES Scrape and wash 2-4 mins. ra 

(New) thoroughly. 

SPINACH Wash thoroughly. 2-3 mins. Fh Only scald 

Strip from stems. small amount 

at one time. 
TOMATOES 
Whole Wipe clean and Polythene Only successful 
dry. bag. for soups and 
sauces. 
Half Wipe before Polythene Can be grilled 
cutting. bag in 
cartons. 
Puree Wash, scald and $ minute Tubs. 
puree. 
Juice Extract. *) 
FISH 


Fish should be frozen within a short time of catching and 
certainly within 24 hours. Refrigerate until ready to freeze. Scale 
and gut, otherwise it is very messy when thawed. 

Before freezing, clean fish, remove head, fins and tail when 
suitable. 

Shellfish must be cooked. 

Place two pieces of greaseproof paper between cuts of fish to 
allow for easy separation. 

Prepare in portions suitable for cooking. 

Be sure packaging is very close to fish to exclude as much air as 
possible. 

Wrap whole fish or cuts of fish separately before ae a 
quantity in a box. Over-wrap. 
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MEAT 


Use only meat which has passed through a slaughterhouse 
where the carcase has had thorough veterinary inspection. Hang 
requisite time before freezing. 

Butcher properly, otherwise very wasteful. 

Divide into cuts or pieces the size normally cooked. In most 
cases meat with a high percentage of bone should be boned before 
freezing to save space. Stock made from bones can be frozen. 

Do not stuff before freezing. 

Pack carefully to exclude air and possibly overwrap with cloth, 
stockinette or waxed paper. 

Thaw all meat before cooking—if possible overnight in a 
refrigerator, thawing in the package. 


MEAT Preparation Packaging 
BEEF Divide into convenient Wrap in polythene bags or 
LAMB pieces. Remove discoloured sheeting excluding as much 
MUTTON parts and excess fat. Cover air as possible. Re-wrap in 
PORK bones with extra paper. polythene or other 
VEAL Place double pieces of protective covering. 


greaseproof between chops. 
Pork should be cooled and 
frozen within 48 hours. 


HEART Wash thoroughly. Remove Wrap separately in 
LIVER bloodvessels. Kidney can polythene or cellulose tissue. . 
KIDNEY be left in its coating of fat. Re-wrap in polythene or 
SWEET- carton. 
BREAD 
TONGUE 
SAUSAGE Wrap in polythene 
MINCE Wrap in polythene and put 
in carton. 


VENISON Joint and wipe thoroughly Wrap in polythene and 


over-wrap. : 
HARE Bleed, hang and joint Wrap joints separately an 
RABBIT re-wrap together. 
BACON Divide into cuts (not Wrap and re-wrap. 
rashers) 
POULTRY While bird is still warm Protect leg bones with extra 
shape and leave to cool paper. Pack in polythene 
with head hanging bags and over-wrap. Pack a 


downwards. Draw bird and jointed bird in a carton. 
truss ready for roasting. If Pack giblets separately and 
jointing divide without lay beside bird, not inside. 
drawing. ; 
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DAIRY PRODUCE 


Never freeze eggs in shells. 

As a rule, freeze only new laid eggs (i.e. 2-4 days old). 

Freeze in quantities suitable to use. 

Label very well, indicating additions. Whole eggs frozen 
separately in egg cups can be poached after thawing 3 hour. 

Milk is not usually frozen except commercially, but homo- 
genised milk will freeze successfully for a short time. Cream, 
butter and cheese all change texture when frozen. 


DAIRY 
PRODUCE Preparation Packaging 
EGGS, Whole Break separately and mix. Polythene bags, label 
Whisk slightly and add clearly. 
$ teasp. salt or 4 tabls. 
sugar to 5 eggs. May be 
frozen separately in small 
cups. 
Whites Whisk slightly. Carton in numbers. 


Yolks Whisk slightly with 1 teasp. Carton in suitable 
salt to 14 yolks or 1 tabls. quantities. Label clearly. 


sugar to 14 yolks. Must be frozen quickly to 
avoid streaks in cakes. 
CREAM Pasteurise and cool. 500 gauge polythene or 
cartons. 
BUTTER Make up in not more than In greaseproof wrapper then 
4 Ibs. over-wrap in polythene. 
CHEESE Freeze in 4 lbs. Greaseproof and then 


over-wrap in polythene. 
ICE CREAM Besureitis very smooth. Cartons. 


STORAGE LIFE 


Storage life refers to the length of time foods will keep without 
loss of quality, i.e. usually flavour and texture. 


Fruit All fruit 1 year (will keep longer but not 
necessary) 
Vegetables Most vegetables 1 year 
Meat Beef 12 months 
Lamb 10 months 
Mutton 10 months 
Pork _ 9 months 
Veal 12 months 
Bacon 6 months (not rashers) 
Mince 2-3 months 


Sausage (unseasoned) 3-6 months 
Sausage (seasoned) 6 weeks 


Poultry 12 months (greasier birds not so long) 
Game 12 months 

Giblets 6 months 

Hare 8 months 

Venison 12 months 


Offal 3-6 months 
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Fish White 3-6 months 
Oily 2-4 months 

Dairy Produce Eggs 10 months 
Cream 3 months 
Cheese 6 months 
Butter 3-6 months 
Ice Cream 2-3 weeks 


COOKED FOOD 


Individual cooked items (or complete meals) can be frozen. 


All cooked food should be cooled quickly and frozen as soon as 
possible. 

Left over food can be frozen provided it has been cooled 
quickly. 

It is quite often economic to cook a double quantity—use half 
and freeze half. 

In most cases your favourite recipe can be used. 

Use of aluminium foil dishes saves space and tableware. 

Use cartons or polythene bags to package. 


Storage Life 
On average—2-4 months. 
Bread rolls—12 months. 
Bread—12 months. Very good sliced, toast from frozen state. 
Dough only—1 month (loss of yeast after this). 
Small cakes (creamed mixture)—6 months. 


Small cakes (unbaked)—2 weeks (put into coolish oven—it 
thaws as it bakes) 


Large cakes—6 months (sponge and madeira type). 

Fruit Pie (baked)—6 months. 

Fruit Pie (unbaked)—2 months (better result). 

Scones—12 months—heat to thaw. 

Stews—6 months. 

Soups—6 months (condensed very good—avoid those with 
egg liaison). 

Crab and Lobster—1 month. 

Potato Croquettes—2-3 months. 

Potato Chips—3 months. 

Potato Crisps—6 months. 

Meat Joints—6 months. 

Sandwiches—1 month. 
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Section I—SOUPS 


Artichoke Soup 

Asparagus Soup 

Beef Essence 

Beef Tea (Hasty) ... 

Beef Tea (Invalid) ... 
Cheese and Potato Soup 
Chestnut and Potato Soup 
Cocky Leeky Soup ... a8 
Cream of Cataibower Soup 
Cream of Celery Soup i 
Cream of Chicken Soup... 
Cream of Tomato Soup fs 
Cream of Vegetable be ccc 
Egg Soup oes 
Fish Soup 


Soendation for any Brown Soup «. 


Giblet Soup . ie 
Green Pea Soup 
Hotch-Potch 

Hough Soup 
Household Stock 


Finnan Haddock au Gratin 
Fish au Gratin (I) ... < 
Fish au Gratin pe ae 

Fish Cakes ... 

Fish Cream ... 

Fish Croquettes 

Fish Custard 

Fish Gateau ... 

Fish Pasty 

‘Fish Pie 

Fish Pudding (1) 

Fish Pudding (II) .. 
Haddock Pudding ... 
Herring—Fried 
Herring—Potted 


Page | 
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Kidney Soup eee ane 
Leek and Spaghetti Soup Sai eg 
Lentil Soup (I) see # 
Lentil Soup (II) a Ag 
Lettuce Soup Aas waa det 
Mock Kidney Soup Cram se 
Mulligatawny Soup oe Bee 
Mushroom Soup ae 
Oatmeal Vegetable Soup 

Onion Soup ... nea 

Oxtail Soup See re ang 
Potato Soup aan Eas is 
Red Pottage 7 ane oor 
Sago Soup ... ee dee re 
Scotch Broth on aes 
ae ¢ 's Head Broth 

Southfield Soup 

Tomato Soup 

White Vegetable Soup 

Windsor Milk Soup 


seuaen II—FISH 


Herring Savoury 
Kedgeree : 
Macaroni and Fish . 
Russian Fish Pie 


Salmon—To Cook ... be 
Salmon Cutlets a res 
Salmon Pie mae ce 
Savoury Fish 


Savoury Haddock 

Shrimps a l’Americaine_.. 
Smoked Haddocks—To Cook aks 
Sole (Fillets of) with Mushrooms ... 
Stuffed Haddock ... = aoe 
Stuffed Mackerel = 
Trout—Fried 


Section II—MEAT 


Almundigoes 

Baked Mince 

Beef Olives 

Beef Roll - 
Beef—Stewed 7 
Beefsteak & Kidney ‘Pie. 
Beefsteak & ssa Pudding 
Brazil Stew ... 

Brain Cakes ... 
Bubble & Squeak 
Chicken—To Bone ... 
Chicken—Creamed ... 
Chicken—Galantine 
Cornish Pasties ~ 
Cornish Pie ... 

Curry 

Duck—Roast 

Dutch Roll ... 
Fowl—To Boil 
Fowl—To Roast... 
Fowl—To Make Tender 
Game—Roast foc 
Goose—Roast 
Haggis—Mock 
Haggis—Steamed 
Ham—To Bake 
Ham—To Boil 
Hare—Jugged. 
Haricot Mutton 

Hot Pot pes 

Hough Stewed 


Irish Stew 

Liver and Bacon 

Liver—Stewed 

Meat Roll 

Mince Collops se 

Minced Mutton Pies 

Pork—Brawn ns 

Pork Pie oe 

Pork—To Preserve . 

Pork—Roast__....... 

Roman Pie : 

Savoury Roly-Poly Pudding 

Sea Pie 

Steamed Sausage Meat and Vege- 
table Shape 

Stewed Ox Kidney and Rice 

Stewed Ox Tail nas 

Stuffed Mutton 

Stuffed Ox Skirt 

Stuffed Veal . 

Stuffing—For ‘Chicken 

Stuffing—Oatmeal ..: con LD 

Sugar Cured Meat ... Fe nie 

Sweetbreads ... Yr ae G. 

Tongue—To Boil 

Turkey—Roast 

Veal—Casserole 

Veal and Ham Pie 

Venison mae 

Vienna Steaks aaa 


Page 
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Index—continued 


Section IV—MADE-UP. and SAVOURY DISHES 


Bacon and Egg Pie 
Bacon Rolls can 
Baked Meat scans 
Beef Trifles one 
Boudinettes . nes 
Chicken Risotto son 
Chipolata 


Creamed Chicken in. “Pastry Horns 


Durham Cutlets or Rissoles 
Glendevon Savoury aes 
Ham Toast 

Herring Savoury Cold) 
Herring Savoury (Hot) 
Kipper Toast 

Leek and Sausage Pie Rae 
Macaroni and Meat Pie... 
Mock Goose ... wae aa 
Oatmeal Fritters 

Pilau Rice : 

Pork Balls .. 

Potato Souffle 


Rice and Egg Pie 

Sausage Pie ... 

Sausage Potatoes... 
Sausage Pyramids ... 
Sausage Rolls aps 
Savoury Bacon Stacks 
Savoury Meat Pie ... eos 
Savoury Sandwich ... we 
Shepherd’s Pie eee oes 
Spanish Rice ces 


Stuffed Bacon Rolls s and Golden 


Cakes Aix 
Stuffed Potatoes 
Toad in the Hole 


Tomato Dish ae ae 
Tomato Toast ase mae 
Tripe and Bacon ... Se 
Tripe and Onions ... ove 
Tripe and Rice eee wee 
Vegetarian Hot Pot see 


Section V_—VEGETABLES and papa 


Beetroot in Red cunrant J ay 
Boston Beans 
Cocktails: 

Fruit or Vegetable 

Melon ee 

Orange and 1 Grapefruit 

Soft Fruit i ees 

Summer ... een 

Tomato... 

Tomato and Orange 
Coleannon ... a 
Cucumber—Curried 
French Fried Onions 
Fresh Green Pea Souffle 


Green Peas and Carrots on Toast ... 


Ground Rice Cutlets sen 
Haricot Bean Pie oS 
Hors d’Oeuvres—Varieties. 
Hors Sense Venctatle 
Leek Pie no ane ae 
Lentil Cutlets 
Minty Carrots 
Onion Dumplings ... oe 
Onions and Cheese Sauce ... 
Potato and Cheese Shape ... 
Rice Garnish aa aoa 
Salads: 

Asparagus and Cauliflower 
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Cauliflower 

Herring (Dutch) . maa 
Herring or Kipper are 
Hussar aes 


Winter (Individual) ane 
Savoury Beans - ry) 
Savoury Lentils “2 
Savoury Potato Cakes 
Savoury Tomatoes ... 
Scalloped Cauliflower 
Scalloped Potatoes ... 
Scalloped Salsify 

Spinach with Cream 

Stovies 

Stuffed Cabbage rh 

Stuffed Vegetable Marrow . 
Toadstools ane 
Tomato Cakes 

Tomato Lentil Souffle 


Tomatoes and Onions au Gratin Re 


Tomatoes Stuffed ... 
Vegetable Cream 
Vegetable Pie 
Vegetarian Pie 


Section hi Vinge EINGS and PIES 


Almond Rice ws 
Alpine Snow . 
Apple Charlotte 

Apple Crumble 

Apple Dumpling 

Apple Fritters 

Apricot Cream 

Apricot Pudding _... 
Aunt Margaret’s Pudding « 
Baked Apple ies 
Baked Custard 

Baked Pudding 

Baked Roly-Poly 

Batter Pudding 

Bread and Butter Pudding = 
Canary Pudding... 
Caramel Custard _... 
Caramel Custard Cream 
Caramel Pudding 


Carrot Pudding 

Castle Puddings ‘ 
Charlotte Russe oe 
Chocolate Pudding ... 

Cold Chocolate Souffle Son 
Cornflour Mould _... ae 
Cottage Dumpling ... 

Date Pudding ads ae 
Delaware Pudding ... ane 
Dunesslin Pudding ... 
Eggless Pudding... 

Eve’s Pudding nets nos 
Fairy yudcies oon bao 
Five-Cup Pudding ... 
French Rice Pudding 

Fresh Fruit Salad... 
Gooseberry Fool... 
Honeycomb Mould 

Hunt Pudding oe 
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Index—continued 
Section VI—PUDDINGS and PIES—continued 


Ivory Cream 

Jam Omelette 

Lemon Delight 

Lemon Mousse as 

Lemon Sago Pudding 

Lemon Snow 

Milk Souffle ... aon 

Mixed Fruit Salad ... 

Mocha Pudding 

Norfolk Pudding 

Norwegian Cream 

Orange Cream 

Orange Fluff 

Orange Snow 

Orange Souffle 

Pancakes 

Party Cream 5 aes 

Pineapple Pudding ... 

Plum Pudding with Hard Sauce 

Queen of Puddings ... aD 

ei pen s Raspberry Souffle 
aisin Bread Pudding A6 

Raisin Pudding 

Rhubarb Snow 


Rode Groed ... 
Roly-Poly_... 

Rusk Pudding 

Ruthen meet Pudding 
Sago and Apples 

Sago Plum Pudding 
Sago and Raspberry Mould” 
St. Fillan’s Paste 
Scotch Trifle 

Semolina ane 

Spotted Dick 


Steamed Ginger Pudding vs 


Steamed Orange Fecsieg 
Suet Pudding 

Summer Pudding 
Summer Trifle 

Swiss Pudding 

Syllabub 7 

Syrup Sponge 

Tapioca Pudding... 
Uncle Tom’s Pudding 
Urny Pudding “cA 


Whole’Ries'ts:. onccc, sks 


Section _ VII-PASTRY, PIES, TARTS 


Apple Plate Pie 
Biscuit Crust 
Butterscotch Pie 
Cheese Pastry 
Choux Pastry 
Coconut Pie 
ni mee bid Tart 

aky Pastry 
Hot Water Crust. 
Lemon Meringue Pie 


Marmalade Tart 
Oatmeal Pastry baa 
Open Fruit Flan or Tart 
Potato Pastry 3 
Rhubarb Pie a5 
Rough Puff Pane 
Short Crust = 
Suet Crust 

Syrup Tart 


Gadtion VilI—BAKING 


Almond Fingers 5 
American Hot Cakes 
American Layer care 
Apple Cake ... 
Arrowroot Biscuits | 
Australian Jacks 
Bachelor Cake 
Berwickshire Fruit Loaf 
Boiled Fruit Cake .. 
Boston Brown Bread 
Bran Bread . 53 
Brandy Wafers PG 
Breadmaking at Home 
Brigade Cake 

Brown Bread 

Brown Cake 

Brunswick Cake 

Buns 

Canadian Doughnuts: 
Canmore Buns 
Carraway Seed Cake" 
Cheese Cakes 

Cheese Oatmeal Biscuits 
Cheese Scones HA 
Cheese Straws a 
Cherry Buns : 
Cherry Cake .. 

Chocolate Cake Hi. 
Chocolate Cake Il) 
Chocolate Drops 
Chocolate Kisses 
Chocolate Surprises 
Christmas Cake (I) ... ene 
Christmas Cake( II) nas 


Cinnamon Wheels 
Coburg Cakes 
Coconut Biscuits 
Coconut Cake 
Coconut Cakes aan 
Coconut Cheesecakes 
Coconut Fingers 
Coconut Rocks 
Coconut Waffles 
Coffee Buns ... 
Coffee Cake ... 
Coffee and Peanut Cakes 
Coffee Sponge 85 
Coffee Walnut Cake 
Cracknels Fe a 
Cream Cheese Cake 
Currant Loaf 
Custard Biscuits 
Date Cake... 
Date and Walnut Loat 
Dinner Rolls 
Doughnuts ... 
Dropped Scones 
Dundee Cake 
Easter Biscuits 
Eccles Cakes 
Empire Biscuits 
Fillings: 
Chocolate ... 
Coffee Fudge 
Flapjacks 
Fluffy Cakes 
French Bread 
Fruit Cakes ... 


Fruit Loaf .. 
Genoese Sandwich Cake 
Ginger Biscuits 
Gingerbread :— 
OL) tess ae 
(II) 
American ... 
Dam 
Dundee 
Steamed 
Ginger Nuts ... 
Ginger Sandwich 
Ginger Snaps 
Gipsy Creams 
Girdle Scones 
Icing: 
Almond Paste or Marzipan 
Chocolate (1) and ey 
Coffee 


Imperial Biscuits 

Japencse Cakes 
ancashire Nuts 

Lemon Jumbles 

Lemon Slices 

Lemon Tarts aa 

Macaroon Tartlets ... 

Madeira Cake 

Malt Loaf mes 

Melting Moments ... 

Meringues ae 

Mocha Cake 

Muffins an 

Nougat Cake 

Nut Bread 

Oatcakes 
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Index—continued 
Section VII—BAKING—continued 


124 
117 


Old Fashioned Sugou Fe Buns 
Orange Cake 

Oven Scones 
Paradise Cakes 
Parkins 

Plain Butter Biscuits 
Plum Bread 

Plum Cake ... 

Plum Cake—Irish 
Plum Cake—Porter 
Princess Biscuits 
Queen Cakes 

Rock Cakes ... 
Rolled Oat Fingers .. 
Russian Sandwich Cake 
Savoury Biscuits 
Scone Flour ... 
Scripture att) 
Shortbread YY 
Shortbread a 

Simnel Cake . 

Sponge Cake 

Sponge Cake—Good 


Sponge Sandwich—Quick (Batless) 


Steamed Brown Loaf 
Sultana Cake 

Swiss Roll... 
Tantallon Cakes mak 
Treacle Fruit Cake ... 
Treacle Scones oe 
Vanilla Biscuits 


Victoria Sponge Sandwich (see 


Orange Cake) “ee 
Welsh Cheese Cakes 
Wheaten Biscuits 
Wheaten Loaf F 
Yorkshire Tea Cakes 


eacuen IX_CHEESE DISHES 


Bread Steaks 
Cheese d’Artois 
Cheese Crunches 
Cheese Fritters 
Cheese Frizzles 
Cheese Omelette 
Cheese Risotto 
Cheese Potatoes 
Cheese Potato Pie 
Cheese Puffs 
Cheese Souffle 
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126 
127 
127 
127 
128 
128 
128 
128 
128 


Cheese Tartlets ce Es 
Cheshire Cheese Toast a 
Finnan Haddock with Cheese 
Macaroni and Cheese 


Macaroni and Cheese Croquettes is 


Macaroni and Cheese Timbale 
Mock Crab ... ee ne 
Savoury Cheese nes 
Semolina Cheese Cutlets 
Swiss Eggs .. 

Welsh Rarebit. 


Section ee ES NAL DISHES 


Ayrshire Shortbread 
Barley Bannock 
Barley Scones 

Barley Sugar 

Barm Loaf ... mae 
Beep? Milk Scones ... 
Bros: 

Bataqnuss ““Gless ” ‘Candy 
Candy ; <a 
Clapshot a 
Clootie Dumpling 
Cock-a-Leekie Soup 


Crappit Heid oA oo 
Crowdie aa coo a 
Cullen Skink | eos or 
Curly Kail zee aes 
Fife Bannocks rel exe 
Fitless Cock ... ae ae 
Gruel ... a nop see 


Haggis sae 

Hatted Kit ... 

Mashlam Scones 

Mealy Pudding nee et 
Nettle Broth nat one 
Oatcakes oe 

Oatmeal Gingerbread. 

Pan Hageney), ; oud 
Parlies ara aon 
Partan Bree . 

Petticoat Tails AG 
Pitcaithly Bannock 

Porridge ‘ van 
Potato Scones 

Potted Meat 60 ma 
Queen Mary’s Tart . aso 
Rizzered Haddies ... a 
Sauty Bannocks nan 
Scotch Black Bun 


Section X—TRADITIONAL DISHES—continued 


Sheep’s Head Broth 
Sheep’s Head Pie... 
Shetland Bride’s 7008 
Skirlie Pe 


Acorn Eggs ... 
Curried Eggs 
Egg Cutlets ... 
Eggs in Potato Cases 
Egg Risotto ... 
French Toast 
Mayonnaise Eggs 


140 | White Puddings ...  *.. 
on ee E133 
Bectod ace DISHES 
141 Omelette: 
Bread 
eae Potato 
141 Savoury 
142 g Sweet ae 
cotch Eggs ... 
He Scrambled Eggs 
142 Stuffed Eggs 
142 Swiss Eggs 


Banana Butter 
Cheese Spread 

Club Sandwich 

Egg Sandwiches 
Fruitarian Cheese 
Fruit Sandwiches ... 
Ginger Cream Filling 
Green Pea Filling 


Apple Jam ... 
Apple Jelly ... 
Apricot Jam 


‘ Tricot and Rhubarb Jam ; 


Blackcurrant Jam 
Blackcurrant Jelly . 
Candied Peel : 
Grapefruit Marmalade 
Greengage Jam 
Green Gooseberry Jam ie 
Green Gooseberry Jam Il) 
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Index—continued 


Page 


Green Gooseberry and Elder Flower 


Jelly ae 
Green Temata "Marmalade 


133 Sweet Haggis 


133 


Tannielaggie Scones 


Section XII—SAN DWICH FILLINGS 


Pilchard or Sardine E Filling i 


Savoury Creamed Butter |. 


147 Kipper Paste 
146 Meat Paste 

145 

146 Pineapple Filling 
147 

147 Savoury Fillings 
147 Sweet Fillings 
146 Tomato Paste 


151 Lemon Curd (I) 

161 Lemon Curd (II) 

151 Marmalade ... 

152 Marmalade Jelly 

152 Mincemeat 2 

152 Mixed Jam ... 

152 Raspberry Jam 

152 Red Currant Jelly .. eae 

153 Rhubarb and ee. Jem Sad 

153 Rowan Jelly ‘ 

153 Strawberry ian (I) 
Strawberry Jam (II) 

ae Vegetable Marrow Jam 


Bota XI—FRUIT PRESERVATION 


Section XIV—CHUTNEYS, Etc. 


Apple Chutney (I) ... 
Apple Chutney (II) 


Beauvilliers Recipe for 


Robert 
Bechamel Sauce 
Beetroot Chutney 
Bread Sauce 
Bread Stuffing 
Brown Sauce 
Chestnut Stuffing 
Dutch Sauce 
Forcemeat ... 5 
Fried Bread Crumbs | 


Green Gooseberry Chutney ¢ 


Green Tomato Chutney 
Green Tomato Pickle 

Hard Sauce ... ee 
Horseradish Sauce ... 
Marrow Chutney. 
Marrow and Apple Chutney” 
Mayonnaise Drceeing, i 
Mint Sauce ... 5 
Mixed Pickle ; 
Mushroom Ketchup 
Oatmeal Stuffing 

Orange Chutney 

Parsley Butter 

Piccalilli Sauce 

Pickled Beetroot 


157 Pickled Eggs 
157 Pickled Onions 
Sauce Pickled Pears 
aa G8 Pickled Plums n 
163 Pickled Red Cabbage. 
158 Pickled Spice Ss 
163 Plum Sauce ... 
166 Rhubarb Chutney I) 
163 Rhubarb Chutney (II) 
167 Rhubarb Chutney (III) 
164 | Sage and Onion Stuffing 
167 Salad Cream Ape 
167 Salad Dressing: 
158 Cream he 
158 Without Eggs 
158 Without Oil ss one 
78 Without Oil or Vinegar aus 
164 Sauer Kraut f 
159 Spiced Brambles 
159 | Spiced Damsons 
168 Spiced Vinegar 
164 | Sweet Cabbage Pickle 
161 Tartare Sauce es 
164 Tomato Chutney 
167 Tomato Sauce (I) ... 
159 Tomato Sauce (II) ... 
160 Tomato Sauce (Clear) 
164 White Sauce (Coating) 
161 White Sauce ‘Pouring) 
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Index—continued 
Section XV—BEVERAGES 


Barley Water 

Béetroot Wine 

Birch Wine ... 

Bramble Wine 

Cokos 

Currant Sherbet 

Damson Wine 
Elderberry Wine (I) 
Elderberry Wine (II) 
Elderflower Wine... 
Fruitade 

Ginger Beer (I) 

Ginger Beer (II) < 
Ginger Beer (Old Recipe) . 
Ginger Cordial (Christmas) 


Section 


Almond Tablet 
Almond Toffee 


Chocolate Caramel ... 
Chocolate Fudge 
Chocolate Tablet 

mut Ice ... 
Coconut Tablet 
Coffee Truffles 
College Fudge 
Coloured Sugars 
Cough Candy 
Creme de Menthe 
Crystallised Fruits ... 


172 Invalid Flip 

170 Lemonade (1) Ef 

lat Lemonade (II) _ ...... 

170 Lemon Syrup 

174 Mead (I) : 

172 Mead (II) 

170 Parsnip Wine ‘ 

170 Raspberry Vinegar 1) 

171 Raspberry Vinegar (II) 

171 Rhubarb Beer ve 

173 Rosehip Cocktail 

173 Sherry Whey ae = 
173 Sherry Wine CAC ae 


173 Stokos ini aes 
175 Summer Punch ina Ser 
XVI—SWEETS 


176 Fondants 

176 Marzipan fs 

176 Milky Truffles 

176 Peppermint Creams 
177 Peppermint Lumps 
177 Puff Candy ... oe 
177 Russian Toffee 

177 | Swiss Milk Tablet 

177 Swiss Milk Toffee 

178 Syrup Toffee 

178 Tablet aes 

178 Treacle Toffee 

178 | Treacle Toffee (fora Cold) .. 
178 Truffles 

178 Turkish Delight 


Section XVII_DEEP FREEZING 


Chapter I—GENERAL 


e Advantages of Home Freezing 
Facts about Deep Freeze cept 


Buying a Deep Freeze Cabinet . 
Points to Note 


What to Freeze: Time and Quan- 


tity 
Rules to Observe .. 


Suggested Equipment necessary 


for Deep Freezing 
Packaging Materials 


183 Sealing 
184 Labelling ... 
185 Helpful Hints re 
186 Chapter II—Foop PREPARATION aw 
187 Fruit f Ke 
Vegetables” 
188 Fish < 
188 Meat 
Dairy Produce 
190 Storage Life mee 
190 Cooked Food aon 
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